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Good Sausage Meat is iden- 
tified by this package — 


\ 





Distinctiveness of appearance, true repre- 
sentation of highest quality, protection 
against souring, making possible a longer 
period of freshness, are features of this 
paper package. The KLEEN KUP is 
used where good sausage meat is sold. Use 


it for larger sales volume, continued repeat 


The Package That orders and better satisfied customers. 
Sells Its Contents 


Mono Servi Ice ( 0. 
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No More Grinder Troubles 


when you install a 


“BUFFALO” Meat Grinder 


It has revolutionized meat grinding! 


No heating, no bearing 
trouble 


ROCHESTER Packing Co,INc. 


PORK PACKERS 













MANUFACTURERS OF HIGH GRADE SAUSAGE 
HAMS, BACON AND DAISIES 


BLUE RIBBON 


ROCHESTER.N.Y. 


for meat 


Oct. 17, 1924. 





Mr. Edwin R. Smith, 
% John E. Smith Sons Co., 
50 Broadway, 


Buffalo, New York. 
Dear Mr. Smith: 










Answering yours of the 15th in regard to the Buffalo 
No. 66-B grinder which we purchased from you recently 
would say we have had this in operation about three 
months. 


Read These Testimonial Letters: 


We are not only satisfied with the work and con- 
struction of your new Model 66-B Grinder, but were 
surprised at some of the results obtained. We found 
it cut one thousand pounds of beef directly through 
the fine plate, one cutting, nine minutes. This is 
far ahead of any other machine we have so far used 
or heard of, for the same purpose. 

The chain transmission renders the operation 
practically noiseless, and the machine throughout is 
of superior construction, regarding general strength, 
shaft bearings, gears, etc. We recommend it highly. 

Adolf Gobel, Inc., Brooklyn, N. Y. 


A few days ago we ran a test on this machine and 
ground 6,000 pounds of beef through the 3/16" plate 
in 57 minutes without heating the bearings and 
Overloading the motor. We put a thermometer in the 
meat right after it came from the grinder several 
times and found that the meat did not heat at all. 


We find that it turns out more and better product 

with less power than any grinder we have ever used. 

We also like the chain drive very much, as this 
machine practically makes no noise at all in operation. 


We are so well satisfied thet we are glad to tell 
you now that we would not use any other grinder ana 
that is why I bought two for our Albany plant. 
The Buffalo No. 66-B Grinder we purchased 
from you some time ago is doing wonderful work. 
We find it to be the fastest machine we have ever 
used for cutting either beef or pork. It seems to 
cut the meat with such ease and without heating 
the product practically at all. We are very well 
pleased in the manner that this machine works. 


Taylor Packing Co., Pleasantville, N. J. 


With kind personal regards, I an, 


es <i, ar Nd yours, 





PRESIDENT. 





Our No. 66-B Buffalo Meat Grinder has been 
thoroughly tested and proven to be satisfactory. 


The Cudahy Packing Co., Omaha, Neb. 


|e 





Already installed by many of the best people in U. S. who quickly saw the 
advantages in using the New “BUFFALO” 


John E. Smith’s Sons Co., 50 Broadway, Buffalo, N. Y. U.S. A. 


Patentees and Manufacturers 


Silent Cutters 
Mixers 
Grinders 
Stuffers 


Backed by 57 Years Experience Building Quality Sausage Making Machines 











Impossible 


or 


juices to work 
out of cylinder 
into bearings. 

















Febr 
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in Safety Factors 


in Power . 


in Quality . 


25 Broadway 





means built with established margins: 


MACK TRUCKS, INc. 


INTERNATIONAL MOTOR COMPANY 


One hundred and four direct MACK factory branches operate under the titles of: “MACK-INTERNATIONAL MOTOR 
TRUCK CORPORATION”, “MACK MOTOR TRUCK COMPANY”, or “*MACK TRUCKS OF CANADA, LTD.” 


PAT+OF Fa 


And when we state that for 
26 years Mack interests have 
been centered exclusively 
upon the problems of manu- 
facturing transport vehicles— 
the phrase ““Mack Built” also 
means that an established 
margin of experience stands 
back of every Mack unit that 
is sold. 


New York City 
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400 pound stuffer Crescent Pneumatic Stuffers 


100, 200 and 400 pound capacities 


Original and exclusive features incor- 
porated in this equipment. 


Ist. Danger from explosions is eliminated, as 
there is a safety valve in the pipe line, making 
it impossible to get an excessive pressure. 


2nd. Automatic attachment locks the head when pressure 
is applied, and the head cannot be opened until pressure is 
released. 


3rd. Piston cannot be blown out when head is open, as 
an automatic attachment locks the operating valve. 


The 400-pound stuffer is the only one having the piston 
lifting device. Only one man required for this operation. 


Crescent stuffers built for heavy duty, speed, 
cleanliness and economical operation. 


B. F. Nell & Company 


620 W. Pershing Road Chicago, Ill. 


Manufacturers of Equipment and Supplies for the Meat Industry 














There Is a Rempe Co. Pipe Coil 
for every Packinghouse requirement 


——> REMPE COMPANY <— 


Catcaco 











Manufacturers of 


Ammonia Bottles, Valves, 
Unions, Attemperators, 
Manifolds, Return Bends, 
Ice Hoists, Travelers, 


Manufacturers of 
Iron Pipe Coils for Ice and 
Refrigerating Machines, 
Soap Makers, Heaters, 
Blast Furnaces. 




















Dumps and Ice Machine Coils of Any Shape or 
Supplies. Galvanized Description in any Desired 
Coils a Specialty. Continuous Length. 











DS ee) ae om ( 














ivi 


Address your inquiry to 


Rempe Company 33"Goun a Chicago, III. 
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“Boss” Prime Cookers Built to Meet 
All Requirements 








Realizing that every 
Cookers designed | packer or renderer 


to accommodate | has different prob- 
every location lems to face in his 














Tested and Approved 
by Hartford Boiler 
Insurance Co. 




















plant, such as vary- 
ing ceiling heights, 
floor space, overhead 
and floor construc- 
tion, etc. 


Above is the photograph of a “BOSS” 5x 9 ft. Cooker with low frame base, elevated center charg- 
ing dome and silent chain motor drive, recently shipped a Packer in Pennsylvania. For two years 
this Packer has been operating a unit manufactured elsewhere, but after investigating all rendering 
systems, he, of course, bought a “BOSS” PRIME. 


NOTE 
Changing from 
steam _ pressure 
tanking to 
“Boss” Prime 

Rendering 


means more 
profit to users 
in 

Saving Time 
Increasing Yield 
Improving Product 


Above is the photograph of a 5 x 9 ft. “BOSS” Cooker with low frame base, end feed 
and gear motor drive, recently shipped to a Minnesota Renderer, who has been 
operating a much advertised Cooker, made elsewhere, for two years. After investi- 
gating all rendering systems, he, of course, bought a “BOSS” PRIME. 


Have our Chemical Engineers explain our “BOSS” Prime System and what it gains you 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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IN THIS. WORLD 


The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 


Write for Prices 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 














H. & H. Electrical Beef 
Scribing Saw 


will produce a perfect scribe far superior to the 
human hand. 

The difference in appearance of a carcass of beef 
scribed with this machine and one scribed by hand 
has a big bearing in the sale of beef. 

Absolutely no ragged edges, bone splinters, or 
miscuts when using this saw. 

It gives a full round appearance on the rib which 
all beef men are striving for. 


Best & Donovan 
Sole Distributors 


332 S. Michigan Ave. Chicago, Ill. 














THE MOLD THE PRODUCT 


‘Perfection’ 


TWO-PIN 
SAUSAGE MOLD 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION 


LOUISVILLE, KY. Incorporated MADE IN U. S. A. 

















=< 


Not a Man in Sight!— 


Time to stir the scrapple! Every man has slipped away—had something 
to do elsewhere! It was that way every time!—when scrapple was mixed 
by hand. 

Today the DOPP Style ‘‘D’’ Bracket Type Scrapple Mixer does the work 
quickly, efficiently, quietly, and better. The pudding is mixed thoroughly, 
is more firm—so our customers tell us. 

You ought to know more about this mixer and about DOPP Seamless 
Kettles. Ask the butchers who use them, for cooking meats, sausage, 
scrapple, and for rendering tallow and lard. (Names and addresses on re- 
quest.) Find out for yourself how satisfactory they are. 





style “D” Bracke’ type Sowers Manufacturing Company Ba. rm 


Scrapple Mixer 1307 Niagara St. Buffalo, N. Y. 1—125 Gals. with three pipe legs. 


5 Gal. to 100 Gals. 150—1,000 Gals. with four lugs. 


5 to 1,000 gallons New York Boston Montreal Toronto fither cast through or flanged sleeve 
Bridge Type. outlet furnished if desired. 


DOPP SEAMLESS JACKETED KETTLES 











WS 
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ED DENSITY 


L_ Without Continual Adjustment — 


The amount of air introduced into lard or compound while it is being kneaded in the 
picker trough cannot be definitely controlled. Consequently the density of the lard or com- 
pound coming to the filling equipment varies greatly. The presence of an agitator will, 
of course, regulate to a certain degree the varying density, but not sufficiently. 


Volume fillers and all other types of filling and weighing equipment have to be con- 
tinually adjusted to meet this varying density. Even though a careful watch is kept there 
is seldom an accurately weighed volume delivered into the containers. 


The Lamb machine takes care of this condition automatically. Regardless of the 
varying density of the lard as it comes to the filling machine, this variable density will be 
fixed and an accurately weighed volume will be delivered into the containers. 


The Lamb system of fixing density is accomplished under basic patents, not obtain- 
able in any other equipment. 


ACCURATE WEIGHTS 
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Lower your power costs; 
use “Enterprise” No. 166 


The “Enterprise” No. 166 cuts, . 


6,000 lbs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 
labor, and power. 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbitted socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 


~ Distance from ring to floor is 26% 
‘yn. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 


Chopper catalog, showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 








The Enterprise Mfg. Co., of Pa., Philadelphia, U. S. A. 








A Sausage Mold That Does Not Infringe 


Standardize on “United”’ 
Patented Molds 


Patent Claims Filed June, 1924—Issued Aug. 11, 19256 
Patented Under Letters Patent No. 1549488 


The only one piece mold—no pins 
necessary for fastening mold closed 


Customers guaranteed protection against litigation proceedinge 


Consult your Jobber or write us direct concerning your 
requirements on molds for 1927 


United Steel & Wire Co. 
Battle Creek, Mich. 
Atchison, Kans. 





Mold furnished with or without letters 














Continental a 
Can Salad Oil Cans 





Peanut Butter Cans 
Frozen Egg Cans 








Company, Inc. Soap Cans 
_ 
CHICAGO JERSEY CITY DETROIT Lithographed 
NEW YORK SYRACUSE CANONSBURG, PA. BALTIMORE CLEARING, ILL. 











The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 











Feb 
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Reg. U.S. Pat. Off. 


CELLOPHANE is the 
registered trade mark 
of Du Pont Cellophane 
Company, Inc., to desig- 
nate its transparent cel- 
lulose sheets and films. 
Ic is 100% transparent, 
strong, flexible, grease- 
and oil <poook. dust - and 
air-proof, pure enough 
to eat and 1s not inflam- 
mable. 





to 


Selling on Sight! 


G tou deliciousness of Capital Brand 
products is easy to see beneath the 
transparent Cellophane wrapper. The 
sense of taste is aroused by the sense of 
sight... and the result is proven on the 


cash register. 


But Cellophane not only makes meat 
products visible; it protects them, for it 


is dust-, dirt- and grease-proof. 


Cellophane makes it possible to sell in 
unit packages instead of in bulk — an- 


other source of increased profits and a 
means of carrying your trade mark into 


the home. 





Write for samples. They will 
be sent free upon request. 


DU PONT CELLOPHANE CO., Inc. 


Sales Offices: 40 West 40th St., New York City 
Plant and Executive Offices: Buffalo, New York 
Canadian Agents: 

WM. B. STEWART & SONS 
Limited 
64 Wellington St., W., Toronto, Canada 
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The Calvert Bacon Skinner 


The Calvert bacon skinning machine is designed for 
taking the skin off the smoked breakfast bacon for slicing 
purposes. 

The great advantage of this machine is the rapid skin- 
ning of the bacon, and the great saving in waste. 








PLATTER TRUCK NO. 99 


An exceptionally handy truck for 
meat markets. 
Length 52” Height 60” 8” between shelves 
Width 24” Weight 400 Ibs. 


MARKET FORGE CO. 
EVERETT, MASS. 


Making Trucks and Racks Since 1897 
Write for our catalog 

















MATHIESON 
AMMONIA 


is made bya Mathieson process, 
in a Mathieson plant, and sold 
under the Mathieson ‘‘Eagle- 
Thistle” trade mark. It is 
backed by the same resources 
that have built the Mathieson 
reputation for uniform de- 
pendability. 










CAUSTIC SODA 
LIQUID CHLORINE 
BICARBONATE OF SODA 








MODIFIED VIRGINIA SODA 
SODA ASH 
BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 







One man can skin with this 

machine, in an hour, more 
two men can skin by hand in a 
whole day. When skinning by hand it is impossible to get 
all the fats from the rind, and the machine takes this off 
There is a saving of at least from 3 to 


perfectly clean. 
5% waste fat which is left on the rind by performing the 


operation by hand. 


The Calvert Machine Co. 


1606-1608 Thames St. Baltimore, Md. 









MATHIESON ALKALI WORKS Jc 
250 PARK AVE. NEW YORK CITY 
eS ae 

































When you 
think of 
Baskets On your killing floor, great care 
THINK is exercised to make a carcass look 
LIGHTEST STRONGEST = as good as possible. 
— Why destroy the good work dur- 
A. Backus, Jr. & Sons ing delivery? 





DEPT. N. Use Stockinette. 


DETROIT, MICH. 














FRED C. CAHN 
305 W. Adams St., CHICAGO 
Selling Agent, The Adler Underwear & Hosiery Mfg. Co. 





When You Write 
The Advertiser 
Mention 
THE NATIONAL PROVISIONER 
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Paterson 
Vegetable Parchment 


is made for the increasing number 
of people who will have only the 
best because they have found the 
soundest economy lies in quality. 


Pe ee 








Put personality into your pack- 
ages. It means as much as per- 
sonality in a real, live salesman. 
Make your packages represent 
you fairly, sell for you and earn 
dividends on your investment. 


First of all, use Parchment Wrap- 
pers—real, honest-to-goodness 
Paterson Parchment that holds 
the greases back, looks spic and 
span and carries your printed 
design in beautiful colors. 


All the essentials of the perfect 
wrapper for a package with per- 
sonality are combined in 
Paterson Vegetable Parchment. 


Samples and prices promptly sent on request 


| The Paterson Parchment Paper Co. 


Passaic, New Jersey 
Chicago San Francisco 
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Trouble with 
your cure? 


When curing pickle ferments 
look out for sour meats! 


Sugar in your pickle may be 
the cause of this trouble. 
Have you tried the new curing 
sugar made specially for meat 
curing? 


CURING SUGAR 


as ty Ge See Department, In- 
stitute of American Meat Packers, as- 
sures you 


Quality Product, 
Uniformity of Cure and 
Material Saving in Cost 


a ee A POO, os eben nets nn sad $5.70 
per cwt. f.o.b. Reserve, La. 


in 260 1 Ib. a cb eensebwec ses atne 
cwt. f.0.b. Reserve, La. 


OO ong to usual sugar trade terms ef 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
erm Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 
Zet us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 


Utility Truck 


No. 102 


THE GLOBE COMPANY 


Manufacturers of Packing House Equipment 
822-26 W. 36th St., Chicago 























Standard 1500-lb. 
Ham 


Curing 
Casks 





Manufactured by 


WARSAW 
Bott Bros. Mfg. Co. ILLINOIS 
Write for Prices and Delivery 


DOZIER 


nM >DA APMms 


Full Capacity 
Curing Vats 


B. C. SHEAHAN CO. 


166 W. Jackson Blvd. 





~Ow 


nNAOO LN 











KRAMER 


Improved 
Hog Dehairing 
Machines 


L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 




























BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 






Write Us for Information and Prices 


Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Il. 




















MANUFACTURED BY 
Established 1840 





“NIAGARA BRAND” 


Also Refined Nitrite of Soda. All Complying with Require ments of the B.A.I. 


Granulated Salt. 


BATTELLE & RENWICK *® 


Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 


Refined Nitrate of Soda 
“The old reliable way to cure meat right.” 


Also “Bound Brook Brand” Refined 


MAIDEN LANE 
NEW_ YORK 
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Now is the Time 


to check up your ham boiling department 










and get your equipment ready for 
the seasonal rush. 


Remember—worn out, damaged, or obsolete 
Ham Boilers can be traded in on the pur- 


ial 


chase of new ones. Send for our schedule. 





HAM BOILER CORPORATION 


1762 Westchester Avenue New York City 
Factory: Port Chester, N. Y. 


European Representative: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould, Shapley & Muir Co., Ltd., Brantford, Ontario 




















Complies with 
B.A. I. Requirements 


THE NATIONAL PROVISIONER 


‘Che King wa 











Double Refined Nitrate of Soda 


STAUFFER CHEMICAL CO. 
452 Lexington Ave., New York City 


CHICAGO OFFICE: 111 W. Washington St. 











“LOSS 


MARGARINE CARTONS 


Protect the 
Product 























HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the 
discriminating buyer. 


_ National 
Carton Company 
Joliet, Ill. 











SCHAUBé&CO. 


Hamburg 27, Germany 
Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 


Established 1868 


H. Leube, Sr. H. Leube, Jr. 
Sole Proprietors 
Correspondence Solicited 
Own Big Warehouses on the 
River Elbe 





















SHEEP | HOG | BEEF 








CASINGS 











- Manufacturers - 


CALIFORNIA 





Importers 


BY-PRODUCTS Co. 
Main Office Eastern Branch 
995 Market St. 62 W. 4ith St. 
8AN FRANCISCO NEW YORK 


Exporters 


Prompt Shipment 
SAN FRANCISCO SALT REFINERY 


San Francisco, California 





Salted, but no 
‘‘salty’’ taste 


URE salt is mild. When used in curing 

meats, it affords a mild, uniform cure— 
and yet those who buy the product are 
never conscious of a “salty” taste. They 
are only aware of the delicious flavor of the 
meat itself. 


Diamond Crystal, “The Salt that’s all salt,” 
is noted for its purity and mildness. Its 
dry, loose flakes dissolve quickly and pene- 


trate thoroughly and evenly every fibre of 
the meat. 


We should like to prove these facts — to 
prove that it will pay you to use Diamond 
Crystal Salt—by a practical demonstration 
at your plant. 


Diamond Crystal Salt Co. 
St. Clair, Michigan 


Since 1887, makers of 
“The Salt thats all Salt” 


Diamond Crystal 
Salt 














Sewed Casings Exclusively 





National Specialty Co. 


61 E. 32nd St. F. M. Ward, Pres. Chicago, Ill. 
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Immediate Deliveries 
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“Lavin’s Prague-Hansa Pickling Salt” cures Hams for boiling in 5 to 
8 days, producing a healthy color and better flavor. By using Lavin’s 
Prague-Hansa method the Hams gain 10 to 15% in weight. 


It cures Bacon in brine from 3 to 5 days with excellent flavor and 
color. 


It cures dry-cure-box Bacon from 8 to 50 days, if you wish it. 


For Sausage materials there is nothing that will excel it. It produces 
a teasing, appetizing color, fine flavor and adds to absorption and bind- 
ing qualities. 


Griffith Guarantees this Salt 


“LAVIN’S PRAGUE-HANSA PICKLING SALT” possesses the 
quality of penetration, cures rapidly and safely, produces a very fine 
flavor and adds to the attraction of the product. 


The successful and constant use of this Imported German curing salt 
by the Stark Provision Co. of Canton, Ohio, and hundreds of other 
packers and sausage makers substantiates our claims of its marvel- 
ous success. 


Harry Lavin of Canton, Ohio, and The Griffith Laboratories, Inc., have 
joined hands to continue to import and distribute the famous salt 
sold as 


Lavin’s Prague-Hansa Pickling Salt 
Prague Salt 
Hansa Salt 
Prague-Hansa Pickling Salt 


Why risk your meats, your 
profits, your reputation when 
you can Be Safe and Sure 


pe Mie ce Sa pe Sa ie set ates PRE EE ee RE ee 





. PRAGUE -HANSA 








LAVIN'S 


PICKLING SALT 


TRADE MARK 
REGISTERED 


REG. NO. 214,496 


MADE IN 
GERMANY 







The Griffith Laboratories 


Inc. , 
4103 South La Salle St., Chicago, IIl. 





PRAGUE 


SALT 


TRADE MARK 
REGISTERED 
REG. NO. 213483 
MADE IN GERMANY 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


The Pioneer of Sewed Casings 


Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 














TAMIL 
LI. 


| 
i 
t ay, 


’ pra 


Ie ee ‘ae 
» ® 6... 


| casings PRODUCE 00, in. 


80% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep 
and Hog Casings 
E. E. SCHWITZKE, Pres. 

















THE DRODEL CO., Ine. 


Import Sausage Casings Expert 
336 Johnson Ave. Brooklyn, N. Y. 











J. H. BERG CASING CO. 
Importers Sausage Casings Exporters 
946 W. 33rd St. Chicago, Il. 














M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 

















CASING HOUSE 
Benrn. Levie Co., Inc. 


NEW YORK CHICAGO LORDOK 
BUENOS AIRES 


Have you ordered the new Multiple Binder for your 1927 copies of THE NATIONAL PROVISI- 
ONER? A complete volume of 26 issues can be easily kept for future reference in this Binder. 








THE 














_II 
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Have you considered this 
form of teamwork? 


Sd 





® 






HE records show that the right sort of package has 
an interesting effect on sales. This is the basis of the 
general trend to consumer packages in recent years. 
And the better the product, the more it gains from the 
right package setting, because the contents measure up 
to the good impression first made. 


It looks as if cooperation between the meat, lard or “|| 
other foods you pack and the containers you pack them : 
in might be as important as cooperation between your 
packing plant and your sales force. 


Part of our job is to work with you to develop this team- 
work of product with package to its most fruitful extent. 


Another part is to manufacture containers for you, in 
quantity, exactly according to sample. This is why Canco 
packages, plain or decorated, run so smoothly through 
your filling and closing operations. And of course there 
are Canco packages for every food packing requirement. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 








= @ American Can === 
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MANUFACTURERS 
Poultry Feeds 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCT CO. ~=2=.~~ 


West Philadelphia Stock Yards 
30th and Race Streets 


int Matias G tata 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 
Offers solicited 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 








OPPENHEIMER CASING CO. 


New York 
London 
Hamburg 
Sydney 


Toronto 
Wellington 
Buenos Aires 
Tientsin 


Importers and Exporters of 


SAUSAGE CASINGS 


CHICAGO, U. S. A. 








Sheep Casings 


Driea Sheep Gut, Beef Bungs, Bladders, 
Weasands, Middles 


Why Pay Middlemen’s 
Profits? 


Buy direct from Cleaners 


BRITISH CASING CO., LTD. 
Sydney, Australia. 


Largest Cleaners in Austral 
Zealand: 14 Factories 


Cable Address: Britcasco, Sydney 
Our Broker from Australia visite America 
periodically 


ia and New 





M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 
Chicago, 2700 Wabash Ave. Londen, 47 St. John St., Smithfield 
Hamburg 8&—Luisenhof 73 Boulcott 8t., Wellingten 
' 466 Washington St., New York 





Hammett & Matanle, Ltd. 
CASING IMPORTERS 
283 & 24 ST. JOHN’S LANE 
London, E.C.1 
Correspondence Invited 





SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 
Sausage Casings and Sausage Room Supplies 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 











Los Angeles Casing Co. 
714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 





EARLY & MOOR, Inc. 
votes SAUSAGE CASINGS ‘38 Blackstone % 
“The Skins You Love to Stuff” 








New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 


SUPPLIES 
513 Hudson St.. NEW YORK, N. Y. 


THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Imperters and Exporters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS 


Direct Importers of Russian, Persian, Chinese She Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 














PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 
Belested Hog and Sheop Casings a Specialty 


Ave. A., cor. 20th St., New York, N. Y. 








HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 
4856 South Halsted Street Chicago 











ydahys Selected Sausage Casings 


CAREFULLY 
CLEANED 


The Cudahy Packing Co. U.S.A. 


UNIFORMLY 
SELECTEO 


Hog -Beef-Sheep 


ill W. MONROE ST. CHICAGO,ILL. 
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..... take yourself - 

for instance-have you 
benefited as others 
have by using... 


Brecht Sausage 
Casings 


Sheep — Beef — Hog 





i =j 





NOTE — We have a special 
price on sheep casings for pork 
sausage. Can you use any? 


BRECHT CASING COMPANY 


Established 1853 





New York St. Louis Hamburg Buenos Aires 
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The PerfectHeat ™ 


(AS: more than any other single factor, has 
contributed toward present-day advanced 
methods of food preparation. 


The cleanliness of gas is an advantage of first 
magnitude. But even more important is its flex- 
ibility—its perfect control—its utter reliability. 


Foods are prepared better—quality is evenly 
maintained — spoilage is minimized — econ- 
— are effected, through the employment 
of gas. 


Throughout the nation, gas is used almost 
universally by leaders in food preparation. 
Each year sees a tremendous increase in the 
amount of gas consumed for this purpose. 
Gas is Sat the fuel of today and tomorrow! 


We have a new book on gas which we will 
send gladly upon request. 





American Gas Association 
342 Madison Avenue, New York City 





YOU CAN DO IT BETTER WITH 
GAS 
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“When It Comes to Big Elevators 
There is Just One Make to Get”’ 


Said the Big Engineer. 


“And what elevator is that?” asked Mr. Client. 
“The Ridgway Elevator that goes by Steam,” said the 
Engineer. 


“Why ?” asked Mr. Client. 


“Because you can’t overload a Ridgway Elevator. When 
" the load is more than the area of the lifting cylinder, multi- 





Double Geared 


plied by the Steam Pressure the Ridgway Elevator refuses to 
go.” 

“Because the Ridgway Elevator will lift the load, 8 tons 
say, just as easily and as quickly as it will lift 8 pounds and 
you get speed.” 

“Because the Ridgway Elevator balances the heavy platform 
by elevating the water cylinder and does away with the heavy 
and dangerous counter weights.” 


“Because the Ridgway Elevator uses so little steam it costs 
next to nothing to run it. Starting a heavy load by torque is 
an enormous power consumer. 


“These, Mr. Client, are only four of the many reasons why I 
recommend the Ridgway Elevator for large capacities and why 
my Clients 


“HOOK ’ER TO THE BILER” 
CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use COATESVILLE, PA. 

















Southwark Hydraulic Curb Presses 
for PACKING, RENDERING and FERTILIZER PLANTS 


We build Hydraulic Curb Presses 
of every type for every purpose 


Tallow, Animal Oil, 
Fertilizer, Poultry Feed, 
Soap Factories, etc. 








Southwark Presses will compress 
anything that can be placed in 
the curb, without danger of 
breaking the machine. 














Let us send you 


" -col ° Self-contained structural 
pire bars: Draka Bulletin N oO. 5A Prorat press complete with 


carly peees pump; belt or motor drive. 


Southwark Foundry and Machine Co. 


Akron, Ohio, 434 Washington Avenue, Chicago, IIL, 
100 E. South St. Philadelphia, Pa. 343 S. Dearborn St. 
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Sheep Casings 
Beef Casings 
Hog Casings 


Absolutely 
Clean 


Uniform 











MArmours 


Sausage Casings 


GUARANTEED TO PASS U. S. GOVERNMENT INSPECTION 


Your Assurance of 


Absolute Safety 


All risk is eliminated when you buy Armour’s 
Sausage Casings. They will meet your most 
exacting requirements with practically no 


waste. 


Armour’s Casings are clean and dependable; 
carefully sorted, graded and will pass govern- 
ment inspection. They possess a uniform 
standard of excellence that assures you of 


complete satisfaction. 


Write for Prices 





ARMOUR 455 COMPANY 


Union Stock Yards 
CHICAGO 
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Eastern Meat Freight Rates Modified 


Some Raised and Others Reduced 
By New Interstate Commerce Ruling 
Which Gives Packers Some Reparation 


A new decision by the Interstate 
Commerce Commission in what is 
known as the Eastern meat rate case 
has just been announced. 

It reduces fresh meat rates from 


Mississippi River points to New York - 


from 92% cents to 85 cents. 

It orders new rates from Wichita, 
Oklahoma City and Fort Worth to the 
East which will reduce through rates 
on fresh meats at least 51% cents per 
100 Ibs. 

It rescinds a reduction in rates on 
packed provisions and green salted 
hides from Iowa and Missouri River 
points to New York. 


Packers Get Some Money Back. 


It grants reparation to packers on 
carload bulk cured meats because the 
railroads failed to voluntarily reduce 
the rates after having generally agreed 
to do so. The roads are censured and 
ordered to literally comply with the 
terms of the decision. 

Benefit of this award of reparation is 
obtained only by those packers who 
were parties to the original and supple- 
mentary proceedings. 

This latest decision is supplementary to 
the original ruling of the commission af- 
fecting Eastbound meat rates from West- 
ern packing centers. The case is known 
as the Morrell and consolidated cases, 104 
I. C. C. 104. It was fully reviewed in 
THE NATIONAL ProvISIONER of December 
12, 1925. 

These cases, which brought under attack 
all Eastbound meat rates from Chicago 
and other Western points, were first dis- 
posed of by a decision which required 
changes in certain basic rates which are 
now to be modified as follows: 

How Former Decision is Modified. 

1. The original decision reduced the 
carload fresh meat rates from Chicago to 
New York from 87 to 79 cents per 100 


pounds. Rates from the Mississippi River 
remained unchanged, these thereby be- 
coming 117 per cent of the Chicago rates. 
Rates to other Eastern destinations were 
to be related to the New York rate on the 
usual bases. 

This left the Mississippi River to New 
York rate at 92% cents, which increased 
the “spread” between the Chicago and 
Mississippi River to New York rates from 
the old “spread” of 6 cents to 13% cents 
per 100 pounds. 

St. Louis, East St. Louis and Daven- 
port objected most vigorously, and a new 
complaint was filed by the East Side Pack- 
ing Company of East St. Louis. Demands 
were also made, by parties to the original 
proceedings, that the alleged discrimina- 
tion be corrected. 

New Fresh Meat Rates to East. 

In this new decision the Commission re- 
quires that the “spread” over Chicago for 
fresh meat rates from Mississippi River 
points be made 8 cents instead of 13% 
cents as at present and 6 cents as formerly 
in effect. This will make the new fresh 
meat rate from the Mississippi River to New 
York 85 cents instead of 92% cents, the 
present rate. 

The carriers are also required to pub- 
lish new rates from Wichita, Oklahoma 





Get Your Money Back 


Every packer buying or ship- 
ping bulk cured meat to, from or 
through states East of the Missis- 
sippi River, and on and north of 
the Ohio River, (excepting IIli- 
nois and Wisconsin) should care- 
fully study this decision. 


Estimates made by traffic men 
of the reparation involved indicate 
that the amount runs into many 
thousands of dollars. 

If the Central Freight Associa- 
tion shipments are now brought in 
by new formal or informal com- 
plaints, the amount it is said will 
be almost doubled. 











City and Fort Worth, by adding to the 
new Mississippi River rate the present 
proportional rates of 37 cents, 43 cents, 
and 54 cents per 100 pounds. This will 
effect a reduction in all of their present 
through fresh meat rates at least to the 
extent of 5% cents per 100 pounds. Car- 
riers are also required to observe the 
Memphis combination as the maximum. 
Provision and Hide Rates Raised. 

2. Rates on provisions, packed, and on 
green salted hides, were originally ordered 
reduced from the former rate of 71 cents 
to 69 cents from Cedar Rapids to New 
York; and from 92% cents to 87 cents 
from Missouri River points to New York. 
Similar reductions extended to other 
destinations. 

In the new ruling they rescind this 
part of their decision, holding that they 
now find such rates not to be unreason- 
able nor unduly prejudicial in relation to 
cattle, hog and sheep rates. This will 
nullify the reductions, except where com- 
bination rates will effect reductions in the 
present rates. 

3. The original decision required that 
bulk cured meats, carloads, formerly rated 
fourth class in the Eastern territory, be 
thereafter rated at fifth class. The carriers 
endeavored to stay the effect of this by 
establishing a few fifth-class commodity 
rates, and by publishing the fifth class 
rating in their exceptions. They did not, 
however, correct the rating in their classi- 
fication proper. 

Railroads Get a “Call Down.” 

In the new decision the carriers are 
taken somewhat sharply to task, because 
of their failure to promptly establish the 
fifth class rating. 

Attention is called to the fact that 
Western packers first formulated their re- 
quest for the fifth class rating eleven years 
ago, and that the Commission then indi- 
cated a doubt as to the propriety of the 
fourth class rating. Moreover, the record 
showed that many carriers had recom- 
mended the reduction, which had been 
blocked by Eastern carriers. 

By reason of these apparent dilatory 
methods the Commission now awards 
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reparation on bulk cured meat shipments 
to such parties as are properly of record 
on such shipments as moved within the 
two year period prior to date of their 
complaint or their intervening petition. 

It is to be noted, however, that this re- 
paration only applies to shipments to points 
east of Pittsburgh and Buffalo, and only to 
shipments of packers properly of record in 
the supplementary proceeding. 

An Important Distinction. 


One feature of the ruling should be 
carefully considered by all packers: 

This case generally covered only ship- 
ments to Eastern points, but the bulk 
meat rating change should apply also to 
the shipments moving from, to or through 
so-called Central Freight Association 
Territory. This is roughly described as 
the territory from the Mississippi River 
to Pittsburgh and Buffalo, wherever the 
rates are class rates governed by the 
Official Classification. 

Inasmuch as the new decision makes no 
award of reparation on shipments de- 
scribed in the preceding paragraph, it will 
be necessary for interested packers to in- 
stitute separate proceedings in order to 
get those shipments considered. 

If this is done immediately there is a 
chance that reparation may be granted for 
that part of a two-year period preceding 
the date of such new complaint not pro- 
tected by the new rates which became 
effective May 1, 1926. 

How It May Be Done. 

To illustrate: Packer & Co. of Chicago 
files a new complaint dated February 10, 
1927 asking reparation on all cured bulk 
meat shipments made on the fourth-class 
basis for the two years preceding the date 
of their complaint. 

That would mean, if their prayer were 
granted, that they would get reparation 
on, all such shipments as moved from 
February 10, 1925 to May 1, 1926; also on 
any shipments that might have moved 
after May 1, 1926 if any tariffs were 
overlooked. The latter is believed to be 
of rare occurrence. 

A few illustrations will show what this 
reduction means on shipments to the East: 

From Detroit to New York the old rate 
was 51% cents, the new rate 44 cents, or 
a difference of $22.50 per minimum car. 

From Chicago to New York the old 
rate was 66 cents, the new one 56% cents, 
or a difference of $28.50 per minimum car. 

Commission Warns Violators. 
In commenting on the railroad’s failure 
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Keep Your Books 
Right 


Payment of income tax by the 
business man is something that 
cannot be avoided. 


In making income tax sched- 
ules much good temper has 
been spoiled, many good dollars 
have been wasted, much in- 
justice has been done. 


All because it was too much 
trouble to keep records! 

If a business is worth having 
it is worth knowing about. 


It is necessary to know how 
things are going from one period 
to another; the amount of stock 
on hand; how much depreciation 
is being suffered from year to 
year. 

These and many other equally 
important matters are taken care 
of in properly kept records. 

If such records are not kept, 
you can’t begin too soon. 


Good suggestions for both packer 
and retailer bookkeeping practices can 
be naga tg by subscribers upon appli- 
cation THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago, 
enclosing a 2c stamp. 











to make this change in the classification, 
proper, the commission says, “Our order 
required a change in the classification. If 
the classification itself is not amended in 
due course, the matter may be brought to 
our attention for appropriate action.” 

In view of the fact that failure to com- 
ply with an order of the Commission 
carries a heavy penalty, this “hint” is 
accepted by some traffic men as a veiled 
threat to punish any carrier which longer 
delays complying with the order. 

No further changes are required in the 
rates originally prescribed and all repara- 
tion requested, excepting that on cured 
bulk meats above referred to, is denied. 

[EDITOR’S NOTE.—In reporting these 
cases THE NATIONAL PROVISIONER has 
consistently maintained a position of neu- 
trality throughout this long-drawn-out bat- 
tle, believing that facts were being presented 
by the traffic men and counsel representing 
contending factors, and that these men were 
the ablest in their line. 

There yet remains for decision the re- 
quested reduction in Eastbound live stock 
rates on which Eastern killers have asked 
substantial reductions. ] 





Producers Oppose a Market Bill 


Opposition to the Capper-Tincher bill— 
now before Congress—to limit the buying 
of livestock largely to terminal markets, 
was recorded in the resolutions of the 
American National Livestock Association 
at the annual meeting held in. Salt Lake 
City the latter part of January. 

The association expressed itself as being 
“unalterably opposed to all measures tend- 
ing to limit the number of markets, or to 
restrict the liberty of the individual in 
seeking a market, or the buyer in estab- 
lishing markets for livestock.” 

The association endorsed the Kendrick 


amendments. to the Packer and Stock- 
yards’ Act now under consideration, which 
give the Secretary of Agriculture power 
to suspend agencies found guilty of viola- 
tion of the provisions of the act, and 
granting authority to the Secretary to 
examine the accounts of agencies for the 
purpose of verifying the correctness of 
their records of transactions. 

Another resolution asked the earnest 
consideration of lawmakers of the deep 
injustice involved in legislation of such a 
discriminatory nature as that applying to 
margarine in many states. 
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Other resolutions called for an import 
duty on hides of not less than 6c a pound 
on green and 15c a pound on dry hides; 
an increase of the tariff on beef and beef 
products imported; a request that the 
army and navy. be supplied with beef 
grown in the United States; an endorse- 
ment of the National Live Stock and Meat 
Board; and further dissemination of live- 
stock marketing information by the U. S. 
Department of Agriculture. 

W. W. Woods, executive vice-president 
of the Institute of American Meat Pack- 
ers, addressed the association. 

L. C. Brite, of Marfa, Texas, was 
elected president for the coming year. 
Other officers elected were: William Poll- 
man, Baker, Ore., vice-president; second 
vice-presidents, H. G. Boice, Arizona; 
Hubbard Russell, California; George Rus- 
sell, Nevada; Victor Culberson, New 
Mexico; Charles E. Collins, Colorado, and 
Charles D. Carey, Wyoming. 

The next convention will be held at 
El! Paso. 

ee eee 


ARMOUR OFFICERS ELECTED. 


At the annual meeting of the stock- 
holders of Armour and Company of IIli- 
nois, held in Chicago January 28, the fol- 
lowing directors were re-elected by un- 
animous vote: 


Samuel McRoberts, Albert H. Wiggin, 
Philip D. Armour, Charles F. Curtiss, 
Charles W. Armour, Bernard A. Eckhart, 
A. Watson Armour, Robert P. Lamont, 
Arthur Reynolds, Lester Armour, Arthur 
Meeker, Harvey J. Sconce, Laurance H. 
Armour, John S. Pillsbury, Sewell L. 
Avery, Philip L. Reed, James H. Douglas, 
F. Edson’ White. 

The directorate was enlarged by the ad- 
dition of Nelson Morris. 

After the stockholders’ meeting the di- 
rectors organized for the year by re-elect- 
ing the following officers: 

Chairman, J. Ogden Armour. 

President, F. Edson White. 

First vice-president, Philip D. Armour. 

Vice-presidents, Charles W. Armour, 
Arthur Meeker, A. Watson Armour, 
Frank W. Waddell, Charles H. Mac- 
Dowell, Frederick W. Ellis, Herbert S. 
Johnson, George M. Willetts, T. George 
Lee, Warren W. Shoemaker and Lester 
Armour. 

Treasurer, Philip L. Reed. 

Comptroller and secretary, William P. 
Hemphill; assistant treasurers, Charles 
E. Hazard and Edward L. Lalumier; gen- 
eral auditor and assistant secretary, War- 
ren H. Sapp; asst. secretaries, Albert H. 
Willett and John A. Brown. 


Seeee’ See 


INCREASE IN DANISH BACON. 

Although the number of hogs raised in 
Denmark is increasing, and amount of 
killing remains fairly high, Danish bacon 
exports have declined, according to re- 
ports of the U. S. Department of Com- 
merce. The explanation for this no doubt 
is found in the prevalence of the hoof- 
and-mouth disease, and in the increased 
domestic consumption. 


The trend in production at present is 
upward. This, together with the fact: that 
hoof-and-mouth disease is growing less 
widespread will, it is believed, ‘lead -to 
higher bacon production, in spite of rela- 
tively low prices. 
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Steps Forward in Meat Practice 


A Mechanical Method of “Lapping” 
Bacon Slices as They Come From 
Slicing Machine Before Wrapping 


XVI —A Help in Wrapping Sliced Bacon 


It is truly said of the meat packing 
industry that it is in a stage of improve- 
ment and refinement. New devices are 
being constantly developed and applied 
which shorten the time of an operation, 
reduce its cost, or add some new sani- 
tary feature to the preparation of some 
product. 

These devices come almost too 
rapidly to keep track of, and each one 
that is successful fills a need in the in- 
dustry. One of the newest of these 
deals with the packaging of sliced 
bacon. 


Sliced Bacon a Big Seller 

In recent years sliced bacon has en- 
joyed a tremendous growth in popular- 
ity. It is easy for the housewive to 
cook and handle, and can be purchased 
by her in small quantities. 

When unwrapped by the consumer it 
looks neat, appetizing and inviting, due 
to the fact that it is carefully and evenly 
“lapped” before being wrapped, so that 


quires a number of girls to pick up the 
slices as they come off the slicing ma- 
chine, spread them out and place them in 
waxed or parchment paper properly. It 
is an expensive job, comparatively speak- 
ing, as in plants turning out a quantity of 
sliced bacon each day a large force of 
girls is required. 
Lapping Slices by Machine. 

Now, however, a way has been found 
to lap these slices by machine as fast as 
they come off the slicing machine, without 
the necessity of handling them again. It 
is said that this device does a neater job 
and at the same time affects considerable 
savings in time and labor. 

This device can be attached to the slic- 
ing machine and laps the slices automati- 
cally as they come off. So far the attach- 
ment has been built to fit only one type 
of slicing machine, but it is expected to 
arrange it in the near future so that it 


‘can be used on other commercial slicers 


as well. 
The device consists of an extension 





each slice overlaps the one before it 
slightly. 

This custom, however, means that a 
force of girls has to be employed to 
pick up the slices after they come from 
the slicing machine and carefully lap 
them by hand. It is at best a slow 
process. 


Once more, however, the inventive 
genius of America has stepped in with 
a way to perform a hand operation by 
machine, and a device for automatically 
lapping bacon slices has been perfected. 
It is said to be a great time and labor 
saver, and to do a neater job than was 
formerly possible by hand. 

A brief description of this device 
follows: 


Cutting Bacon Packaging Costs 
The housewife why buys sliced bacon 
does not stop to think of the time and 
work involved in getting the slices “lap- 
ped” evenly and smoothly so that just 
the proper amount of lean meat shows on 
each slice, in an attractive manner. Yet 
if the bacon were not arranged so carefully 
it would make a big difference in appear- 
ance—and most important, in sales. 
This lapping, or arranging of slices, re- 


about four feet long, equipped with a con- 
tinuous belt made of spiral springs. This 
extension leads away from the side of the 
slicer from which the sliced bacon comes. 

As each slice comes off the machine it 
falls out flat on the belt, after which the 
belt moves forward a short distance and 
stops. After each slice is deposited, prop- 
erly lapped, on the slice before it, the belt 
again moves up slightly so that the next 
slice will drop in the proper position. 

Girls Need Only to Wrap. 

The operator gathers the proper number 
of slices, places them on a waxed or 
parchment paper, weighs and wraps. And 
so proficient do they usually become in a 
short time that they can come very close 
to picking up the right number of slices 
to make the desired weight each time, 
without adding or taking away a slice. 

Paul W. Trier, superintendent of Arnold 
Bros., Chicago, where this device has been 
installed, says: “We have made a con- 
siderable saving in time and expense with 
this conveyor. Under the former method 
of lapping the slices by hand four grils 
could turn out about 500 pounds of sliced 
bacon a day. Now, however, the same 
number of girls can turn out about 1,000 
pounds a day, which doubles our capacity. 
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“We provide our girls with wooden 
‘tweezers’ or holders with which to put 
the slices on the paper for weighing and 
wrapping. We feature the fact in our ad- 
vertising that our sliced bacon is not 
touched by human hands. It is a big point 
in this day of the public’s increasing de- 
mand for sanitary products. 

“We can also put two slabs of bacon 
on the slicer at the same time, which 
helps to speed up our operations.” 

This device was invented and patented 
by J. Q. Roberts, who worked on it for a 
year before he brought it to its present 
state of perfection. 


a 
SMALLEST JAN. HOG RECEIPTS. 


Hog receipts at the 11 principal markets 
during January totalled 2,849,000, the 
smallest for that month since 1914. Of 
this number 804,909 were received at Chi- 
cago, 304,000 at Omaha, 211,067 at Kansas 
City, 294,350 at Sioux City and 151,157 at 
St. Joe. 

The average weight of hogs was the 
heaviest at Omaha where they registered 
244 Ibs., the same as for last January. At 
other markets the average weight was 
lighter than that of a year ago. At Chi- 
cago it was 233 lbs., compared with 241 
last January, at St. Louis 238 as against 
242, and at Kansas City 219 compared with 
236 in January, 1926. 

The average price of hogs at Chicago 
during the month was the same as that of 
a year ago—$11.95—but the range was 
much narrower, the top a year ago being 
$13.50, compared with $12.60 in the month 
just closed. 

Cattle receipts at Chicago and Kansas 
City were larger than those of last Janu- 
ary, while the Omaha receipts were the 
smallest for the month since 1922. Re- 
ceipts at Sioux City and St. Joe also 
showed a decline. 

Heavy receipts of sheep were recorded 
at the principal markets, the number re- 
ceived at Chicago being one of the four 
largest runs for the month since 1914. 


TRADE GLEANINGS. 


Plans are in progress for the erection of 
a one story packing plant in Sacramento, 
Calif., by the California Packing Corp. of 
San Francisco. 

The Yorkville Packing House, New York 
City, has been incorporated with a capital 
stock of $10,000. Incorporators were V. 
Brech, M. Brech, and J. Basco. 

A packing and chicken killing plant will 
be erected by the Jerpe Commission Com- 
pany at Auburn, Neb. Headquarters for 
the company are in Omaha, Neb. 

A new cotton oil mill to cost $100,000 is 
under construction at Matamoros, Mexico, 
by the Compania Explatadores de Aceites, 
S. A. The president of the company is 
Rodolfo M. Garza, Monterey, Mexico. 

The Fowler Straub Packing company of 
Kansas City, Kans., has been incorporated 
with a capital of $50,000. Incorporators 
are Carl R. Fowler, M. G. Fowler, H. M. 
Smith, H. W. Humphrey, and A. A. Morris. 

Buildings belonging to the Cray packing 
plants at Bellows Falls, Vt., and North 
Walpole, N. H., are being enlarged and 
improved. Additions include refrigerating 
space capable of holding 100 calves, 200 
sheep, 800 hogs, and 300 beeves at one 
time, and will cost about $200,000 . 

Improvements amounting to $10,000 are 
being made on buildings of the Topeka 
Packing Company, Topeka, Kans. A new 
concrete floor, 75x100 feet, is being laid, 
and a concrete loading dock, 12x75 feet, is 
being built. The offices are being re- 
arranged and more cold storage space is 
being provided. 
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Meat Course Students Get Acquainted 


A get-together smoker, held Wednesday 
night at the Saddle and Sirloin Club, 
Chicago, to give an opportunity for stu- 
dents taking evening classes and residence 
courses in the Institute of Meat Packing— 
which is conducted jointly by the Univer- 
sity of Chicago and the Institute of 
American Meat Packers—to meet men 
from the packing companies and the In- 
stitute, was a big success. 

Philip D. Armour, Chairman of the In- 
stitute’s Committee on Educational Plans, 
presided. After a few introductory re- 
marks he introduced Dr. Max Mason, 
President of the University of Chicago. 

Dr. Mason told of the University’s in- 
terest in the co-operative educational 
work being carried on by the University 
and the Institute of American Meat Pack- 
ers in the Institute of Meat Packing. He 
said that the University was giving this 
co-operative enterprise its most serious 
attention and that he was pleased to see 
the way in which it had developed so 
rapidly and so importantly. 

Dr. Mason pointed out that students in 
the Institute of Meat Packing, especially 
in the evening classes, had a unique ad- 
vantage in that the system of education 
under which they operated combined 
theory and practice. 

Mason Presents Diplomas. 

At the conclusion of his remarks, Dr. 
Mason presented certificates of comple- 
tion to students who had completed a total 
of seven evening courses with a grade of 
“C” or better. The names of these stu- 
dents are: Marion H. Foss, T. R. Hough, 
Russell M. Smith and Walter Hasselhorn. 

He also presented certificates of com- 
pletion to the following men who had 
satisfactorily completed their residence 
courses: Clarence Bolger, Donald G. 
Andrews, R. C. Baker, Paul Decker, A. K. 
Hepperly, D. F. Holcomb, O. L. Johnson, 


Roy W. Longstreet, A. L. McMahon, 
Arthur H. Post, Neil J. Anderson and A. 
R. Wije. 

Messrs. Andrews & Longstreet were 
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scholarships for 1925-1926. 
Institute Plan Founder Speaks. 

The next speaker called on by Mr. 
Armour was Thomas E. Wilson, Chair- 
man of the Institute Plan Commission. 
It must have been a happy moment for 
Mr. Wilson, for the Institute of Meat 
Packing and the educational courses which 
are now available everywhere to men in- 
terested in packinghouse subjects are the 
direct outcome of the plan which Mr. Wil- 
son brought forward several years ago for 
the future development of the Institute 
of American Meat Packers. 

Mr. Wilson stated that a wonderful op- 
portunity faced the young men who could 
take advantage of these courses. “It is 
an opportunity such as I wish we older 
men could have had,” Mr. Wilson stated. 
“When we entered ‘the industry, we did 
not have the benefit of the recorded ex- 
perience of the best minds of the industry 
whipped into practical shape and made 
easily available to us. 

“You men have a great opportunity,” 
Mr. Wilson continued. “The packing 
companies of the future will be managed 
by some of you young men. You have a 
great opportunity before you. All you 
need to do is go after it and go after it 
strong. There are no insurmountable ob- 
stacles in your path. Success in the in- 
dustry will not be served to you on a 
platter but you will get it if you go after 
* od 


Institute Head in Happy Vein. 
Following Mr. Wilson, Mr. Armour 
called on Oscar-G. Mayer, President of 


the Institute, and Mr. Mayer in his char- 
acteristically interesting vein told how the 
courses were designed to equip men with 
the information which they needed in the 
packinghouse and to equip them with it 
much more rapidly and much more com- 
pletely than they could gain it by experi- 
ence. 

He referred to the “de-education” proc- 
ess, as he called it, which was required 
in the case of many college men who 
entered industry. The courses at the In- 
stitute of Meat Packing, Mr. Mayer 
pointed out, were calculated to equip a 
man with information which he would find 
most useful in his word in the industry. 

Mr. Armour, Mr. Wilson, and Mr. 
Mayer all referred to the appreciation 
which the industry felt toward the Uni- 
versity of Chicago for co-operating so vig- 
orously in the development of the educa- 
tional work. 

After the speech-making a buffet 
luncheon was served in the dining room 
of the Saddle and Sirloin Club rooms. 
The smoker was arranged by E. L. 
Rhoades, Assistant Director of the Insti- 
tute of Meat Packing. 


INSTITUTE COMMITTEES. 

The new list of officers, directors, com- 
mittee members, service departments, and 
branch offices of the Institute of Ameri- 
can Meat Packers has just, been trans- 
mitted to the membership by Oscar G. 
Mayer, President. In transmitting the 
committee list, Mr. Mayer stated: 

“I should like to express my deep and 
genuine appreciation of the cooperation 
the Institute (and through it the industry 
it represents) has had from the men in- 
cluded in this list. Some of them are 
members of committees which meet fre- 
quently. Others are members of commit- 
tees which, because of the nature of their 
field, must leave action, as well as the 
quick decisions necessary, largely in the 
hands of their Chairman. 

“The Institute is active or alert in every 
field in which committees have been ap- 
pointed. For the soundness of these 
activities, the thanks of the industry are 
due in no small measure to the Institute 
Committeemen.” 

Chairmen of the various standing com- 
mittees for the year are as follows: 


THOS. E. WILSON 
Founder of the Institute Plan. 
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Committee on Accounting.—J. H. Bliss, 
chairman, Libby, McNeil & Libby, Chi- 
cago. 

Committee on Associate Membership.— 
A. V. Crary, chairman, Continental Can 
Company, Chicago. 

Committee to Confer with Livestock 
Producers.—Thomas E. Wilson, chairman, 
Wilson & Company, Chicago. 

Committee on Foreign Relations and 
Trade.—Charles E. Herrick, chairman, 
Brennan Packing Company, Chicago. 

Committee on Improved Livestock Pro- 
duction —E. N. Wentworth, Armour and 
Company, Chicago. 

Committee on Industrial Relations. — 
W. F. Schluderberg, chairman, Wm. 
Schluderberg-T. J. Kurdle Co., Baltimore, 
Md. 


Legal Committee.—C. J. Faulkner, chair- 
man, Armour and Company, Chicago. 

Committee on Livestock Losses.—R. W. 
Carter, chairman, Swift & Company, Chi- 
cago. 

Committee on Membership (General).— 
E. A. Cudahy, Jr., chairmian, The Cudahy 
Packing Company, Chicago. 

Committee on Nutrition—W. D. Rich- 
ardson, chairman, Swift & Company, Chi- 
cago. 

Committee on Public Relations.—G. F. 
Swift, chairman, Swift & Company, Chi- 
cago. 

Committee on Purchasing Practice.— 
John G. Hormel, chairman, Geo. 
Hormel & Co., Austin, Minn. 

Committee on Retail Merchandising.— 
John Hawkinson, chairman, Allied Pack- 
ers, Inc., Chicago. 

Committee on Sausage.—W. H. Gausse- 
lin, chairman Mutual Sausage Company, 
Chicago. 

Committee on Traffic—J. W. Robb, 
chairman, The Cudahy Packing Company, 
Chicago. 

Special Committee on Federal Inspec- 
tion —J. A. Hawkinson, chairman, Allied 
Packers, Inc., Chicago. 

Special Committee on Meat Standards.— 
V. H. Munnecke, chairman, Armour and 
Company, Chicago. 

Special Committee on Prize Contest for 
Ideas.—H. P. Henschien, chairman, Hen- 
schien & McLaren, Chicago. 

Special Committee on Regulatory Mat- 
ters Affecting Sausage—R. H. Gifford, 
chairman, Swift & Company, Chicago. 

Institute Plan Commission.—Thomas E. 
Wilson, chairman. 

Committee on Building Plans.—G. F. 
Swift, chairman, Swift & Company, Chi- 
cago. 

Committee on Charter—Walter H. 
Saunders, chairman, National Bank of 
Commerce Bldg., St. Louis, Mo. 

Committee on Educational Plans.— 
Philip D. Armour, chairman, Armour and 
Company, Chicago. 

Committee on Packinghouse Practice 
and Research—R. F. Eagle, chairman, 
Wilson & Company, Chicago. 

Sub-Committee on Experimentation.— 
H. J. Koenig, chairman, Armour and Com- 
pany, Chicago. 

Sub-Committee on Packinghouse Prac- 
tice —S. C. Frazee, chairman, Wilson & 
Co., Chicago. 

Sub-Committee on Recording.—R. F. 
Eagle, chairman, Wilson & Co., Chicago. 

Sub-Committee on Standardization. — 
W. H. Kammert, chairman, Swift & Com- 
pany, Chicago. 

Sub-Committee on Standardization of 
Auto Truck Bodies.—W. Raymond, 
chairman, Armour and Company, Chicago. 

Committee on Scientific Research.— 
Arthur Lowenstein, chairman, Wilson & 
Company, Chicago. 

Sub-Committee on Corrosion—P. Wil- 
son Evans, chairman, Armour and Com- 
pany, Chicago. 

Sub-Committee on Hides.—E. J. Madden, 
chairman, Armour and Company, Chicago. 

Visiting Sub-Committee on Research.— 
L. M. Tolman, chairman, Wilson & Com- 
pany, Chicago. 
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Institute Head Speaks to Livestock Producers 


New Type of Competition Faces Producer and Packer 


A new type of competition is confront- 
ing the entire meat industry today, ac- 
cording to W. W. Woods, executive vice- 
president of the Institute of American 
Meat Packers, who was one of the prin- 
cipal speakers before the American Na- 
tional Livestock Association, held last 
week in Salt Lake City, Utah. 

It is a competition between industries, 
rather than between individuals within 
industries, he said. 

He pointed out that the livestock popu- 
lation of this country is about the same 
as it was 40 years ago, while the human 
population has nearly doubled. This fact, 
along with some others, has made the meat 
packing industry—and with it the live- 
stock industry—face keener competition 
from other trades, such as the grain and 
flour industry, than it ever did before, he 
said. 

Excerpts from Mr. Woods’ talk follow: 

Before I say anything else, let me tell 
you sincerely that it is a genuine pleasure 
to be with you today. 

It is pleasant also to hear the Secretary 
of Agriculture emphasize the need of co- 
operation. The Institute of American 
Meat Packers is happy to second his in- 
junction, and to pledge the fair coopera- 
tion of that section of our common 
industry which it represents. 

The last time I talked with a certain 
officer of this Association—quite a while 
ago now—he told me your industry was 
suffering from a great Jack: 

“For once,” he said, “we beef otidinsiis 
have nothing to complain about.” 

The Secretary’s address indicates that 
it may be difficult to avert a repetition of 
the same situation this year. 


Livestock Trends Reviewed. 

Let’s begin with live stock. 

What has been the trend in the last 75 
years—say since 1850? In that year there 
were 23 million persons in the United 
States, and there were enough meat and 
dairy animals to allow each person one 
head of cattle, one head of sheep and one 
head of swine. 

In fact, if the livestock had been dis- 
tributed that way, there would have been 
about two million cattle, six million sheep 
and eight million hogs left over. 

The main facts to note are that each 
kind of livestock was more numerous than 
the total number of persons and that beef 
cattle exceeded dairy cattle, the ratio be- 
ing seven to five. 

That was in 1850. 

Then for about thirty-five years, live- 
stock kept pace, in the main, with popu- 
lation. 


More People Than Animals. 


But in 1885, population began to out- 
strip the number of sheep. In_ 1892, it 
forged ahead of swine, and in 1895 it defi- 
nitely passed the number of cattle. 

Until 1912, however, beef cattle exceeded 
dairy cattle. In that year the relationship 
was reversed until 1917, when beef cattle 
regained their numerical superiority and 
held it through 1922, 

“Since then,” says John Roberts, of the 
Bureau of Animal Industry, “the steady 
increase in the consumption of dairy prod- 
ucts has brought about a preponderance of 
dairy animals.” 

And what about the general ratio of the 
number of livestock to the number of 
persons? 


Go Back 40 Years for Comparison. 
To find a cattle population most nearly 


equal to that last reported we must go 
back nearly 40 years. 

On January 1, 1887, there were 61 
million cattle as compared with 61 million 
on January 1, 1926; 38 million beef cattle 
in 1887 as compared with 27 million in 
1926; 47 million sheep in 1887 as compared 
with’ 41 million in 1926; 59 million swine 
in 1887 as compared with 53 million in 
1926; and the number of persons about 60 
million in 1887 as compared with about 117 
milion in 1926. \ 

And for that magnificent pageant of 
progress, Mr. Chairman, if either the U.S 
Department of Agriculture or the Ameri- 
can National Livestock Association wishes 
to take the credit, the Institute of Ameri- 
can Meat Packers will cheerfully waive to 
them any claims it may have. 

Yet the figures do indicate certain prog- 
ress. They show that the American 
people have been enabled by the American 
producers to cut down their livestock in- 
ventory and to increase their livestock 
turnover. 


Livestock Same but Population Doubled. 

But figures on meat production indicate 
that earlier marketings and other factors 
of increased efficiency have not made up 
the difference in volume implied when in 
39 years the number of animals at the be- 
ginning of the year shows an actual 
decrease, while population has almost 
doubled. 

It would seem that the general trend of 
our industry’s volume has been downward. 

Details will be omitted in presenting to 
you a picture of the kind of competition 
our industry is facing. 

I say “our” industry not sentimentally 
but at this point coldly and advisedly as 
one business man to others. It is an arbi- 
trary distinction to classify your business 
and our business as two industries. They 
are two parts, two stages, of one industry: 
the livestock and meat industry. 


Many Partners in the Business. 

Moreover, that industry includes not 
only the packers but also the commission 
men, and more than 100,000 retailers. You 
might prefer other partners or no partners, 
but these partners are already in the busi- 
ness, and it takes all of us to make our 
industry stretch from the farm to the 
table. 

This is the justification offered for say- 
ing to you much the same things I said 
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to the members of the Institute at their 
annual convention. In doing so, I am 
considering the meat and livestock indus- 
try as one industry and am using the term 
‘we’ to include producers and packers. 

The sooner we all see this whole busi- 
ness as one industry, the sooner we can 
improve the condition of that industry in 
the competition among various industries 
for the consumer’s dollar. 

It is a competition, which in a measure 
and relative to growth of population, has 
curtailed your production, has given you 
a tussle to get your costs down low 
enough to compete successfully; has hired 
specialists to try to put more value into 
competing foods than you could put into 
yours; has raced you to the consumer’s 
dining room and has thrown your product 
off her table. 


Competition Has Changed. 


We formerly looked on competition as 
a rather simple, direct rivalry. 

One producer’s cattle competed with 
another producer’s cattle for the top of the 
market in their class. Numerous packers 
competed to buy them. 

Then the successful buyer competed 
against the rest for a cértain dealer’s busi- 
ness on the meat, and that dealer com- 
peted with the butcher across the street to 
sell Mrs. Jones her steak for dinner. 

Those things still occur, but they are 
competition within a larger competition. 
If Mrs. Jones decides to have spaghetti 
for dinner instead of steak, the determin- 
ing competition has been not between the 
persons mentioned but between the meat 
and live stock industry and the flour and 
grain industry. 

lf you want to follow the transaction all 
down the line, you will find that the meat 
dealer has been competing not only with 
another meat dealer, but with a grocer; 
and the packers have been competing not 
only with one another but with flour manu- 
facturers, and the livestock producers have 
been competing not only with one another 
but with grain farmers. 

This broader competition is not a myth. 
It is a recognized thing. 

It is what the official organ of the 
United States Chamber of Commerce and 
©. H. Cheney, Vice President of the 
American Exchange-Irving Trust Com- 
pany, have called the new competition. 


Competition of Whole Industries. 


It is competition among whole indus- 
tries. It accounts more largely, perhaps, 
than any other factor for the trade asso- 
ciation movement. 

But two competing commodities do not 
win or lose solely on the effectiveness of 
their direct appeal to the customer. If 
we think of the new competition solely in 
terms of associative advertising, our ideas 
must be revised. 

Different industries compete with one 
another on raw materials; on costs, on 
personnel; on research and development; 
and on consumer-appeal. 

How do industries compete on raw ma- 
terials? 

Competing for Raw Materials. 


Well, some of the Californa packers will 
give you an answer and so will Oakleigh 
Thorne. The California packers will ex- 
— that the fruit and small grain indus- 
tries have competed so successfully for the 
California hog farmer’s materials that he 
is raising oranges and barley instead of 
hogs. 

Mr. Thorne will tell you that when the 
consumer gets a piece of beef from raw 
material that was not adapted to her taste, 
some other food industry may get her 
next meat dollar. 

How do industries compete on costs? 

The consumer of toda oe for the 
best value her dollar will 

To make the point pe suppose 
costs were so high that meat was offered 
at $3 a pound. A great many people 
would turn to other foods. The sare 
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factor is present all the time, although not 
to that degree. : 
Competition for Lard. 

How do industries compete on per- 
sonnel? 

Let me illustrate the point by a pork 
product—lard. One of its biggest competi- 
tors is the product of a company that 
never buys a dollar’s worth of livestock. 
The competing product is made of vege- 
table oils. 


Before a man is allowed to sell the 
product, he is trained for six months in 
the company laboratory. He learns to 
bake better than the average baker. When 
he gets out to sell his product he can 
show the baker how to use it. 

Do you believe that sort of training is 
not an asset in the competition between 
the two industries concerned? 

How do industries compete on research 
and development? An example outside of 
meat packing is “Rayon.” It never saw a 
silk worm, but it introduced a new kind of 
competition into the silk industry. 

What is our industry doing to meet the 
competition of other industries on these 
points? : 

Meeting This New Competition. 

It is doing a great deal. The Depart- 
ment of Agriculture is doing much that is 
helping in improving raw materials, in- 
creasing efficiency of production and de- 
veloping new processes or methods. The 
study of flavor and palatability will, if it 
increases the tastiness of meat, strengthen 
the competitive position of the ‘industry. 

The National Live Stock and Meat 
Board is conducting a considerable re- 
search program. Individual packing com- 
panies also are carrying on vigorously. 


But it is of the steps taken by the Insti- 
tute to maintain the position of our indus- 
try that I want to speak. Its structure 
adapts it to help meet the competition of 
other industries all along the line, starting 
with the competition for raw materials. 


(Mr. Woods then explained how the 
Institute is trying to help the live stock 
and meat industry—in every division from 
raw materials to delivered products— 
maintain its position. In discussing the 
subject of personnel, Mr. Woods made the 
following comments.) 


Training Personnel Important. 


If I may pause on this topic for a mo- 
ment, I should like to say that personnel 
training is important in improving the 
morale as well as the information or 
technique of an industry. 

In this connection, it may be said that 
the morale of the packing division of this 
industry has to be maintained in the face 
of the most trying circumstances. 

When a person differs from any other 
person or group on an economic question, 
friendly, if sometimes warm, arguments 
occur. But when a person differs from 
the packers on the economics of their 
operations, he draws up a bill to fine them 
or clap them into jail, or both, if they do 
not observe his point of view. 

I am_ thinking particularly of the 
Capper-Tincher Bill which was conceived 
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Divisional Meetings 
February 8, Des Moines, Iowa. 

For packers in Minnesota, Iowa, North and 


South Dakota, and Nebraska. 

Morning Session: 10:00 a. m. at offices of 
Iowa Packing Company. 

Luncheon: 12 m. Fort Des Moines Hotel. 

Afternoon Session: 2:00 p. m. at Fort Des 
Moines Hotel. 

Dinner Session: 
Tea Room. 

February 10, St. Louis, Mo. 

For packers in Illinois north of Spring- 
field; Indiana; Illinois south of and including 
Springfield, and Missouri east of Springfield, 
Missouri, and Wisconsin. 

Morning Session: 10:00 a. m. at Missouri 
Athletic Club. 

Luncheon: 


6:00 p. m. at Younkers 


12 m. Missouri Athletic Club. 


Afternoon Session: 2:00 p. m. Missouri 
Athletic Club. 
Dinner Session: 6:00 p. m. at Missouri 


Athletic Club. 
February 11, Nashville, Tenn. 

For packers in Kentucky; North and South 
Carolina; Georgia; Florida; Alabama; Mis- 
sissippi, and Louisiana; Tennessee. 

Morning Session: 10:00 a. m. at Chamber 
of Commerce. 
Luncheon: 

merce. 

Afternoon Session: 
of Commerce. 

Dinner Session: 
Jackson Hotel. 

February 15, Pittsburgh. 

For packers in New York north of and in- 
cluding Kingston; Erie, Pennsylvania; Penn- 
sylvania west of Harrisburg and Williams- 
port; West Virginia; Ohio north of Colum- 
bus; Ohio south of and including Columbus, 
and Michigan. 

Morning Session: 
burgh Athletic Club. 

Luncheon: 12:00 m. at Pittsburgh Athletic 
Club. 

Afternoon Session: 
burgh Athletic Club. 

Dinner Session: 6:00 p. m. 
Athletic Club. 

Pebruary 17, New York. 

For packers in New England; New York 
south of Kingston and New Jersey north of 
Trenton; Pennsylvania east of and including 
Harrisburg and Williamsport; New Jersey 
south of and including Trenton; Delaware; 
Maryland, District of Columbia, and Virginia. 


12:00 m. Chamber of Com- 
2:00 p. m. at Chamber 


6:00 p. m. at Andrew 


10:00 a. m. at Pitts- 


2:00 p. m. at Pitts- 


at Pittsburgh 


Morning Session: 10:00 a. m. at Hotel 
Commodore. 

Luncheon: 12:30 p. m. at Hotel Commo- 
dore. 

Afternoon Session: 2:00 p. m. at Hotel 
Commodore. 

Dinner Session: 6:00 p. m. at Hotel Astor. 








in selfishness, conscious or unconscious, 
and formulated with criminal penalties of 
fine and imprisonment to be imposed if 
the packer dares to buy some of his live- 
stock in the way which he and numerous 
producers who ship to him believe is an 
economy to all concerned. 

I feel a little as Keith Preston did when 
he recently wrote a bit of verse in which 
I have taken the liberty of altering a word 
or two to make it fit the occasion: 


“There’s room within our meaty fold 

For cussing critics, bad and bold, 

Who plume themselves on virile speech, 

Like parrots naughty sailors teach, 

They have their place, these bold, 
blades 

Who like to shout that spades 


young 


are spades. 
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And yet we plead—it may be vanity— 
That one may damn without profanity, 
And demonstrate .a dub’s a dub 
Without an epithet or club, 

For what may pass as reticence 

With readers who are rather dense 

To minds more sensitive and quick 

May seem to be a good swift kick 
Right in the well-known seat of reason, 
Excuse it, please, if this be treason.” 


What Is Needed for Progress. 


It would be unfortunate, however, if all 
that has been said this morning should be 
construed as an assertion that the proper 
progress of this industry depends almost 
wholly, or even primarily, on an associa- 
tive advertising campaign directed at the 
consumer. 

Such is not the case. This is neither 
the only nor the primary requisite. 

If any industry is to survive it must 
have, first, a meritorious product. It also 
must have adequate raw materials; efficient 
operations; effective personnel; accurate 
control; economical distribution; constant 
development, and vigorous consumer- 
appeal. 

On the basis of consumer-appeal, the 
packers have done all they feel they can 
do at this time. It is no little effort they 
have put forth through the Institute, 
through the Meat Board and individually. 
An Associative Advertising Campaign. 

It is premature to suggest any definite 
move now for an associative advertising 
campaign having the participation of the 
whole industry. But I did want to get the 
subject before you. It is something to 
think about. 

Meanwhile, we can watch the interesting 
campaign being undertaken by the wool 
growers to increase the use of lamb. 

I also wanted to discuss the whole sub- 
ject of industrial competition. 

So far as consistent with good con- 
science, no two branches of this industry 
should engage in intra-industry contest. 

Faced by competition from other food 
industries, each branch of ours should 
bear in mind the parable of the Kilkenny 
Cats: 

There were once two cats of Kilkenny 

Each thought there was one cat too many 
So they scratched and they bit, 

They fought and they spit, 

’Till excepting their nails 

And the tips of their tails, 

Instead of two cats, there weren’t any. 

Producers, of course, should support 
their own organizations and packers theirs. 
In an era of association, producers cannot 
afford to be unorganized or inadequately 
organized. 

But we can all recognize, too, our 
common interest. Then it will be easier 
to stand together against every unfair 
threat to our common industry, whether 
from demagogue or mercenary; easier to 
stand together for every equitable, con- 
structive purpose. 


POINTS AT PACKERS MEETINGS. 


Information on operating subjects of 
great interest to packers, ranging from 
quick chilling to fire prevention, will be 
disseminated at the five important divi- 
sional meetings which will be held during 

(Continued on page 48.) 
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Looking Back on Beef Trade 


Packers not satisfied with returns on 
their beef business last year may find the 
reason for the unsatisfactory situation in 
some figures given by Secretary of Agri- 
culture Jardine. 

The Secretary said that the amount of 
beef available for consumption each month 
after January, 1926, was the largest since 
1918. 
for the fourth time on record, the total 


For the first time since 1919, and 


annual production from federally-inspected 
slaughter exceeded 5,000,000,000 Ibs. 
Although the production of beef in 1926 
was comparable to that of the war years, 
the outlet did not match the production as 
it did in those years when large quantities 
In 1926 it was all 


consumed in this country. 


of beef were exported. 


“Not only was a record quantity of beef 
the 
above the average as the market supply 


produced but general quality was 
large proportion 


the 


contained an unusually 


of highly finished corn-fed cattle,” 


Secretary said. This is graphically illus- 
trated by the fact that whereas total re- 
ceipts of cattle at Chicago during the five 
to October 


creased slightly more than 12 per cent 


months, June inclusive, in- 
over the same period in 1925, receipts of 
choice and prime grade steers increased 
124 per cent, and were 56 per cent greater 
than the four-year average for those five 
months. Good grade steers increased 24 
per cent and medium grade 15 per cent, 
whereas receipts of common grade steers 
actually decreased 13 per cent.” 

Cattle showing considerable finish were 
in such large supply that packers had to 
seek outlets for the beef through trade 
channels 
Naturally 


not only to the packer but to the producer. 


normally taking a plain grade. 


the price was unSatisfactory, 


The shortage of plain cattle resulted in 
a relatively high price for boneless beef 
This coupled with 


scarcity and high price for pork trim- 


and beef trimmings. 


mings made a pretty high market for sau- 
sage materials. 

Looking into the future, the Secretary 
expressed the belief that the demand for 
beef would be good during 1927. Ship- 
ments of stockers and feeders to the coun- 
try last fall were as large as those of the 
previous fall, but the animals were smaller 
and younger, and it is expected they will 
yield a smaller volume of beef. 

It is anticipated that the hog supply of 
1927 will be no larger than that of 1926. 
The corn crop last year was smaller than 
that of the previous year. This will nat- 
urally result in lighter weight cattle and 
hogs than were marketed in 1926. 
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With a smaller number of pounds of 
both beef and pork available, the outlet 
for meat products should be more satis- 
factory to packers this year, even though 
the amount of product entering the export 
trade is insignificant. It should be borne 
in mind, however, that it is often impos- 
sible to do business at a profit when the 
price to the consumer has passed the eco- 
nomic level. 

ee Tats 
Credits and Collections 

America’s credit losses during the past 
year reached the startling total of half a 
billion dollars, according to a well-known 
credit expert. And this figure, huge as it 
is, is $100,000,000 lower than the 1925 loss, 
he declares. 

Nearly $100,000,000 of this sum, it is 
said, represents the cost of collecting slow 
accounts and the loss occasioned by throw- 
ing large amounts of 
chandise” 


“distressed mer- 
on the market. 

However, the packer who knows his 
costs as he goes along, and buys his live- 
stock according to the way it cuts out, 
will have little difficulty in keeping away 
from such “distressed sales.” 

Packers’ sales and credit departments, 
however, will find plenty of food for 
thought in this Extending 
credit too readily without proper investi- 
gation, and slowness in collecting what is 
due, are twin evils that should be curbed 
before they ruin the business. 

“Until we think more of the fellow who 
buys from us, and less of the goods we 
are selling,” 


statement. 


this credit expert goes on, 
“this preventable loss will not be cut down. 
I can’t see the economy of producing and 
marketing goods when no profits will be 
made; when, after all, the merchandise 
will be thrown on the market to circulate 
at distressed prices and increase produc- 
tion problems. 

“The open account as a credit instru- 
ment is one of the chief causes of our 
failure losses, because it is not usable of 
itself except when disposed of at usurious 
figures, 

“There is every reason for our produc- 
tion, marketing and credit executives to 
ponder over our monumental credit losses. 
But for the credit technique observed by 
many credit departments, and the protec- 
tion which we are constantly throwing 
would be 


around receivables, the losses 


even more staggering.” 

Whether the packer salesman makes his 
collections before or after his next sale 
is made, as has been discussed at some 
length in THe NATIONAL PROVISIONER, is not 
What 
really counts is the ability to get the 


the most important thing, after all. 


money when it is due. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Frozen Meats in Sausage 
What is the effect of using frozen meat 
in sausage? Some general information on 
the use of such product is asked by a pro- 
vision dealer who plans to add a sausage 
department to his business. He says: 


Editor The National Provisioner: 

If frozen pork or beef is used in the manufacture 
of sausage products, such as franks, bologna, etc., 
will the finjghed product be equal to goods made 
where no frozen meat has been used? 

Meat should no doubt be frozen strictly without 
salt. Does the length of time it is in the freezer 
have any effect on the meat? 


The inquirer wants to know the result 
of using frozen beef or frozen pork in 
sausage manufacture. 

The frozen product is not equal in qual- 
ity to the goods made from strictly fresh 
trimmings, as the freezing has a tendency 
to break the fibers of the meat and de- 
stroy the albumen, thus injuring its bind- 
ing qualities. 

However, most companies operating a 
sausage business on a large scale find it 
necessary at times to freeze some trim- 
mings. But judgment should be used 
when working up this frozen meat. Only 
a certain percentage of it should be used 
with the fresh meats, to maintain as 
nearly a uniform product as possible. 

In regard to the length of time in the 
freezer. Of course the period in the 
freezer has some effect on the product, 
especially if uniform temperatures are not 
maintained during the freezing process. 

Careful attention should be given to the 
thawing of frozen product. If the frost is 
worked out of the meat too rapidly, the 
product will suffer considerable shrinkage 
and lose some of its natural juices and 
flavors. 

Some ‘concerns simply submerge the 
beef or pork trimmings in cold water and 
allow them to thaw out, the water draw- 
ing the frost out slowly and preventing 
the moisture from oozing out of the 
meats. If the trimmings are thawed out 
near steam pipes, where temperatures are 
high the thawing is too rapid and a poorer 
product results. 

Meat should be frozen fresh, without 
salt. 

i 


Cooked Italian Salami 


A Northern sausagemaker has a demand 
for Italian sausage. He knows how to 
manufacture certain kinds, but not one for 
which there is much demand among his 
trade. He says: 

Editor The National Provisioner: 

We are anxious to get a recipe for a cooked Italian 
salami known as Salami Catto. We know how to 
make some Italian sausages but not this one. And 
it is very popular, so our salesmen report. 

Any assistance you can give us will be greatly 
appreciated. 

The inquirer asks for a recipe for cooked 
Italian salami that is sold extensively by 
Italian sausage makers. 

The following has been found to be one 
very successful way of making this sau- 


sage: 
50 per cent fat-free fresh bull meat 


30 per cent lean pork trimmings 

20 per cent salted back fat 
Seasoning: 

3 Ibs. salt 

4 oz. saltpeter 

6 oz. sugar 

8 oz. black pepper, coarse ground 

4 oz. coriander, coarse ground 

1 oz. cardamon, fine ground 

\% oz. bay leaves, fine ground 

Y oz. garlic flour 

Chop beef through fine plate of Enter- 
prise machine, and the pork through the 
%4 in. plate. Put the meat, seasoning, and 
Y gal. second ham pickle (50 deg. strength 
and must be sweet) into the mixer and 
mix for about 3 minutes. 

Spread on shelves or tables in cooler, 
in layers not more than 8 in. thick, and 
leave for 48 hours. Cooler should be at 
38 degs. 

Have the back-fat cut up in fine strips, 
put in the cutter with the meat, and chop 
until the fat is like peas. 

Stuff in selected beef middles, all one 
length and size. Have the cooking vat at 
160 degs., using a little certified color in 
the water. Cook for 35 minutes, keeping 
the sausages under the water all the time. 

Hang in smokehouse at 115 degs., with 
some draft, until the sausage is dry and 
has a good color. 

After coming out of the smokehouse, 
hang in dry room at 45 to 50 degs. tem- 
perature. They are then ready for the 
trade. . 

on oe 

What is the emulsion method of 
preparing sausage meats to increase 
binding qualities? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 





Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit er a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help ‘you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 


The National Provisioner, 
Old Colony Bidg., 


Chicago. 

Garda, I want 6 keep posted’ on tay 
frankfurt costs. 

PEREMO cccccesccce eecccccces ercocvesoee ° 
UE db nben sinks h 4000s cuecdnndvess cane 


Single copies, 3c; 36 or more, ic each; 
quantities at cost. 
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Stringless Big Bologna 

In a recent issue of THe Nationat Pro- 
VISIONER an inquirer asked if it were possible 
to make big bologna without strings. He 
said he had had many years of experience 
and had never done it that way, but that 
he knew a man who said it could be done. 

Now comes a subscriber who says he 
knows big bologna can be made very well 
without strings—because he makes it that 
way himself, 

Read his letter: 
Editor THe NATIONAL PROVISIONER: 

In THE NATIONAL PRovISIONER of Jan. 29 
I see you want to know if you can make 
big bologna without string. 

Yes, it can be done. Many packers have 
more string around their big bologna than 
sausage. 


I sometimes make big bologna and cut 
the beef bungs in four parts, so the bologna 
doesn’t get too long. In the first place 
they are easier to handle that way; in the 
second place they don’t break so easily; 
and in the third place you get more big 
bologna on the smoke stick and in the 
smoke house. 

Sometimes when I have bungs that are 
too large, I put a string around the middle 
of the bung and tie it so it will hold. 


Yours very truly, 


WiuiaM TEICH. 

Columbus, Nebr. 

. 
Canning Tongues 

A meat specialty manufacturer wants to 
can tongues, and asks for standard prac- 
tice in handling this product. He says: 
Editor The National Provisioner: 

We want to put up small cans of beef and pork 
tongues, particularly for the delicatessen trade. Can 
you tell us how to can cured tongues? 

Beef Tongues.—In canning beef tongues 
in small containers, one good process is 
as follows: 

Soak the cured tongues in cold water 
for 12 hours. Then put in kettle and cover 
with cold water. Bring to a boil and sim- 
mer the tongues for two or three hours, 
according to size. 

When through cooking remove skin, 
starting at the tip and stripping back to 
the root. Then roll and put in can, usually 
one tongue to a can, filling with veal or 
soup stock. Solder on lid, cap and tip. 
Process small tongues 60 minutes at 250 
degs., medium tongues 90 minutes at 250 
degs., and large tongues 120 minutes at 
250 degs. 

Pork Tongues.—Can be handled the 
same as the beef tongues up to the time 
of cooking. These tongues should be 
cooked 50 to 60 minutes. Then take from 
kettle and remove skin. Pack in cans and 
fill with veal stock. Solder on lids and 
tip. Process 1 lb. cans 60 minutes at 250 
degs. and 2 lb. cans 90 minutes at 250 
degs. 

It is assumed that the inquirer has or 
will secure a canning retort for use in 
canning tongues or other meats. Product 
must be carefully handled in the canning 
room, to be sure it will keep in first-class 


condition. 
nee See 


Do you use this page to get your 
questions answered? 
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Handling Smoked Meats 


A large retailer of fresh and smoked 
meats wants to know the principal points 
to be observed in the proper handling of 
smoked meats in the retail market. He 
Says: 

Editor The National Provisioner: 

We handle large quantities of meat, both fresh 
and smoked. We, of course, handle our fresh meat 
under refrigeration with good results, but so far we 
have paid little attention to our smoked meats. 

Should any special care be given such product in 
the retail market? If so, what are the principal 
things to be given attention? 

Perhaps the principal thing in the han- 
dling of smoked meats is to keep them 
moving to avoid shrinkage. All smoked 
meats shrink considerably through evapo- 
ration. It is nothing unusual for a 10 Ib. 
ham to lose half an ounce per day in 
shrinkage, especially if the product is 
fresh smoked. 

It is customary to hang bacon and 
hams, but other smoked meats are usually 
stacked, either on the counter or some 
place out of a draft to avoid shrinkage as 
much as possible. 

In the handling of these products, 
always keep in mind the matter of quick 
turn-over. It will save loss. 


sui RB 


To Make Dog Biscuit 


A retailer has enough offal from his 
store and killing plant to make dog bis- 
cuit, and he wants specific instructions 
for making this feed. He says: 

Editor The National Provisioner: 

Can you tell us how to make dog biscuit? It seems 
to me I have seen a recipe for this in THE NA- 
TIONAL PROVISIONER, but don’t know what pro- 
portions of the different meats or what spices should 
be used. Will rinds from smoked pork do for a 
binder in this product? 

Whatever meats are available can be 
used. Some manufacturers of dog bis- 
cuits use liver, lights and a few hog rinds. 
Use just enough water to cover the meats 
in the cooking kettle. The rinds are 
necessary, as they act as a binder. Rinds 
from smoked pork may be used. 

It makes no difference what proportion 
of the different meats are used. No spices 
are added, only enough salt to season. 

When the meats are thoroughly cooked 
they should be removed from the kettle, 
but the liquid is left in the kettle. 

Then grind the meats through % in. 
plate of hashing machine, place the ground 
cooked meats back in the liquid and add a 
good amount of corn meal. 

Then allow the mixture to cook for at 
least 15 minutes at a boiling point, stir- 
ring the product constantly during the 
cooking process, so that the meat and 
corn meal is thoroughly mixed, and to 
keep the product from scorching. 

Use any kind of a mold desired, either 
in the shape of a bone, or as small or 
large biscuits. The product must be thor- 
oughly dried before being packed for 
shipment. 


ae ene 


What are the yields in cutting carcass 
beef, New York or Philadelphia style, 
compared to the Chicago method? Ask 
THE BLUE BOOK, the “Packer's 
Encyclopedia.” 
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Operating Pointers 


Por the Superintendent, the Engineer 
and the Master Mechanic 











Keep Store Room in Order 


How efficiently is your tool-room and 
store-room laid out? 

Is it orderly and well-lighted, with a 
place for everything, and everything in 
its place; a room where parts and 
tools can be found quickly and easily? 

Or is it dark and dirty, with no at- 
tempt made to keep it in order; a place 
where it is a long, disagreeable job to 
find anything? 

If you have the latter kind, you are 
losing a lot of money every year, ac- 
cording to an up-to-date packinghouse 
engineer. 

If you employ as many as 35 men 
who need to go into the storeroom from 
time to time to get tools and parts, your 
loss from a dirty, dark and untidy 
store-room will run more than $5,000 a 
year, he says. 

Read his letter: - 


_ Editor THE NATIONAL PRovIsIONER: 


Under the old untidy way of keeping 
the mechanical store room and method 
of handling tools, a man spent at least 
5 per cent of his time hunting tools, parts, 
etc. 

This is a fair estimate for this reason: 
It is not only the time a man wastes 
hunting up supplies, but the attitude it 
gives a man when he has to hunt around 
in the dark for supplies. 

This hunting takes the mechanic’s mind 
off his work. He loses interest in seeing 
job done in a hurry, and that natural in- 





Temperatures ! 


Do you watch them 

In the hog scalding vat? 

rendering kettle? 

“« “lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Reprints of articles on Tem- 
perature Control in the Meat 
Plant which ran in THE Na- 
TIONAL PROVISIONER may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with a 2c stamp. 

THE NATIONAL PROVISIONER, 
Old Colony Bldg., 
Chicago. 


Please send me cogeee a on Tempera- 


ture Control in the Meat Plant. 

NAME oo cceccccsccccccccsccccscccececs 
AGGPOSS oc ccccccccccccccccese tewwuee 
CMY cccccccccccecenaces Cd heb eecceee . 


Enclosed find a 2c stamp. 
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stinct of taking pride in his work is lost. 
So we are safe in saying that the man 


- 


loses 5 per cent of his time hunting for 
things that should be at his side the minute 
he needs them. 

Wasting the Mechanic’s Time. 

Then again, when a man loses interest 
in his work (as a man), he becomes slow 
or lazy, and will occupy his mind and in- 
terest by visiting, loafing, day dreaming 
or playing with his associates. 

This time lost to the company is an- 
other of those so-called “indeterminates.” 
But it would be fair to say that this is 
another 5 per cent loss of time by the 
man to the company he is working for. 

I am sure that this 5 per cent is a fair 
figure to use in bringing out the saving 
which I am going to show that will be 
brought about by an up-to-date, modern, 
convenient and wisely stocked tool and 
store room. 

Now, we said a man lost 5 per cent of 
his time hunting. (The company lost it; 
the man did not, for he was being paid all 
the time.) 

Again, 5 per cent time was lost “play- 
ing” or “loafing.” Therefore, a total of 10 
per cent time lost. 

Some Interesting Figures. 

Time lost 10 per cent. 

No. men, 35. 

Hours per day, 9 

Av. rate per man, 55c per hour. 

Labor cost (day) man, 9x55c, $4.95. 

35 men, $173.50 per day, cost to com- 

pany. 

Dollars lost in one day, 10% x $173.50, 

$17.35. 

Using 300 working days to a year, loss 

in one year is 300x $17.35, or $5,200. 

If we had some money to invest and 
had the opportunity of making 10 per cent 
on it, would we let the opportunity slip 
by? We have shown where we can make 
a saving of $5,200 per year. 

Or, in other words, it would pay to in- 
vest $52,000 at 10 per cent return on the 
investment. 

This is one thing where the “little 
things” are enormously large. 

Yours truly, 

R. G. Reynolds, Engineer, 
Oscar Mayer & Co.,, 
Madison, Wis. 

RE SE 


GERMAN HOG SLAUGHTERING. 

Marketing of German hogs is expected 
to be comparatively heavy during the year 
1927 according to a cablegram from the 
Agricultural Commissioner at Berlin to 
the Department of Agriculture. 

In 1926 the number slaughtered at the 
36 principal slaughtering points was 4 per 
cent greater than in 1925. On December 
1, 1926, the number of swine in Prussia 
was estimated at 13,200,000, an increase of 
20 per cent over the number on Decem- 
1, 1925, when that state had about two- 
thirds of the number in all Germany. 

The shortage and high prices of feed- 
stuffs such as potatoes and rye are re- 
sulting in a distinct increase in hog mar- 
keting and hog prices have dropped sharp- 
ly in recent weeks. Though demand for 
pork is increasing compared with a year 
ago the hog market is weak as increased 
supplies from the Baltic states is tending 
to aggravate the situation. 








Hogs are higher and product is lower 
than a month ago. This is a relation 
that can’t be very profitable to packers. 
It is difficult to understand why packers 
bid up an already high hog market to 
get product for future delivery—espe- 
cially when prices of product sold for 
future delivery are little if any over the 
current market. 


Provision stocks are not burdensome. 
The supply of meats and lard on hand 
should supplement very comfortably the 
more or less limited runs of hogs of 
lighter weight than those of a year ago. 
It is anticipated that the supply of beef 
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This is the Time for Packers to Watch Costs and Yields 


during 1927 will be less than in 1926, and 
that plain to medium cattle will show less 
finish than those marketed throughout 
most of 1926. 

This should leave a better market for 
pork. It is just a question whether the 
consuming public will consume pork in 
quantity at high price levels. 

Conservative and careful operation 
would seem to be a safe course throug- 
out the year. This is particularly true if 
hog runs increase as the year proceeds, ac- 
companied by declining prices. In that 
case packers will not want to be caught 
with any considerable quantity of product 
from high-priced hogs. 

One farm weekly has expressed the be- 
lief that there was dynamite in the hog 
situation, speaking from the standpoint of 
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the producer. It was believed to be barely 
possible that the explosion would be de- 
ferred until 1928, but there was consider- 
able evidence that it would come in 1927. 

This predicted situation is expected to 
be the result of greatly increased hog pro- 
duction, accompanied by heavy market- 
ings and lower hoof prices. When this 
time comes, packers whose cellars are 
lightly stocked won’t have to worry about 
getting rid of high priced product on a 
weak market. 


The following hog test, worked out on the 
basis of live hog and product prices at Chi- 
cago on February 3, is an indication of how 
omiiedl hogs are cutting out at the present 
time. 

The test can be adapted to any packer’s 
kill, and will furnish the information that 
+ ga be in the hands of executives every 
ay. 


SHORT FORM HOG TEST 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 


visioner Daily Market Service 





180 Ibs. 
Product. Percent 
Avg. live wt. 
a 10/12 13.90 
DR ieee ame se yele ¥ 4/5 5.50 
ROBION UEMNEBD 56 ai55:<;s » 4.10 
Pork Loins (blade in).. 6/8 9.50 
ie as Lhe Wie 8/10 = 11.50 
er ee ae 
PIRES. oics.s4s 9 av < 
Plates and Jowls....... 1.75 
"RRS ee 1.75 
P. S. lard, rend. wt.... 11.70 
rere re 1.15 
Lean trimmings ....... 1.60 
= Se 1.60 
eee 0.15 
Neck bones ........... 0.80 
Total cutting yield...... 65.00 
Total cutting value 
(100 ibs. live wt., Chicago) 


” 


200 Ibs, 
Price Amount. Avg. ee Price 
21% $2.95 12/16 13.75 .20%} 
14? 77 35/7 = 55.60.1314 
17%3 73 4.00 17343 
.20° 190 8/10 9.10 .19343 
2314? 2.70 8/14 10.70 .22%? 
09%! 17 2.00 .097%4 
10%? 19 2.00 1074? 
1230 1.44 13.75 .1230 
13%* 15 1.00 .13%44 
.09* 15 1.50 .09* 
031 06 1.25 03% 
13 02 O20. 33 
03% 03 0.65 03% 
65.40 
$11.26 


of February 3, representing actual transactions, Chicago, that date. 








250 Ibs. 

Amount. Avg. = = Price. Amount. 
$2.82 14/18 13.50 21% $2.85 
-_ oe... So 72 
71 4.00 .1734° 81 
1.80 10/14 850 .18%* 1.55 
2.38 12/16 5.50 .20° 1.10 
16/20 600 .18%* 1.11 

8/12 5.00 .09%* 46 

20 2.00 .09%*  .20 
.22 2.50 .107%%? .28 
1.69 13.00 .1230 1.60 
13 1.00 13%* 13 
.14 1.50 .09* .14 
04 125 03% 04 
Ol oie a0 01 
02 0.65 .03% 02 

70.00 
$10.92 $11.02 


*¥%c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commission, 


etc. 


The discount on account of the percentage of No. 2 hams is also included in this deduction. 


"4c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 


sion, etc. 


*lc per pound has been deducted for selling and delivery expense and for shrink. 


‘lec per pound has been deducted for labor and expense in curing. 


All prices are figured on a loose basis. 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago): 


TOTAL CUTTING VALUE (from above) 
Edible and inedible killing offal value 


TOTAL GROSS VALUE. ...0....2.5..% 
CHARGES 


Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., 
Buying, driving, labor, refrigeration, repairs 
and plant overhead 


if any 


Killing condemnations and death losses in 
transit (say 1 per cent of live cost) 


TOTAL OUTLAY per 100 Ibs. alive: 


Deduct TOTAL OUTLAY from TOTAL 


GROSS VALUE to get profit or loss per 
100 Ibs. 


The figures and 
poses of illustration, and undou 














$11.26 $10.92 $11.02 
53 47 36 
$11.79 $11.39 $11.38 
$12.10 $12.20 $12.60 
53 47 36 
12 12 12 
$12.75 $12.79 ~~ $12.48 
$0.96 $1.40 $1.10 
$1.63 $2.80 $2.75 


expense deductions given abOve are furnished by a representative packing company. 
oubtedly will vary slightly from the figures of other companies. 


They are merely for pur- 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces. 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Steady—Trade Quiet—Cash De- 
mand Fair—Hog Report About as An- 
ticipated. 

The future market in pork products has 
been ruling about steady the past week, 
fluctuating within rather narrow limits, 
and there has been a lack of interest in 
the market, possibly due to uncertainty as 
to what would be the showing of the hog 
report for the first of February. As the 
Government expected to revise last year’s 
figures and the previous year’s figures, the 
trade has been feeling rather up in the air 
as to what would be the revisions and 
what relations the report would show to 
the revisions, and to the reports as pre- 
viously issued. 

A year ago, the reports issued at that 
time showed a total of hogs of 51,223,000 
against 55,769,000 the previous year, all 
cattle 59,829,000 against 62,150,000 the pre- 
vious year, and sheep 40,748,000 against 
30,390,000. 


Decrease in Number of Hogs Packed. 


The movement of hogs recently has had 
the effect of creating a belief that the re- 
port would show only a moderate change 
in the total of hogs in the country, al- 
though there have been some who believe 
that later in the year there will be a con- 
siderable increase in the volume of move- 
ment, reflecting a larger breeding program 
than has been indicated by the govern- 
ment reports. 

Packing operations have been running 
pretty steadily behind last year, so that 
there is now believed to be no prospect 
of a gain in the total in February suffi- 
cient to bring the winter season up to last 
year’s total. Weights are fairly good, so 
that the net product is not as much under 
last year as would be indicated by the de- 
crease in the number of head packed. 

The export movement is of fair volume 
for the season, and seems to run just 
about steady at a moderate total each 
week, both of lard and meats. This total 
is influenced to a certain extent by the 
price and by the reports regarding the fat 
and meat supply on the other side. 

The buying is not urgent, but is per- 
sistently steady, resulting in a fair move- 
ment out each week. 


No Change in Hog-Corn Ratio. 


The hog-corn ratio shows no change in 
the relation of hog prices to corn, other 
than that hogs have held quite firmly the 
past two or three weeks, and corn has 
been slowly easing off, as a result of quite 
a liberal movement of new corn from the 
country. Despite the favorable corn-hog 
ratio, the movement is very heavy for the 
demand, and there is evidence of persist- 
ent pressure on the spot corn and future 
market. 

The receipts of hogs last week at the 
leading Western points were again slight- 
ly less than last year with the total 
622,000, against 665,000 a year ago. 
Since Nov. Ist, the receipts have been 
7,597,000 against 8,234,000 for the corre- 
sponding time the previous year. The 
fact that the movement shows no ten- 
dency to pick up compared with last year, 
is giving some of the packing interests a 
good deal of confidence that prices may 
improve which will tend to bring a better 
average position on the fairly large in- 
ventories now on hand. 

At Chicago, the packing operations 





since Nov. Ist have decreased 234,000 
hogs, with the total only about half of 
what it was two years ago. The figures 
up to Saturday night were 1,595,000 
against 1,829,000 last year, and 3,020,000 
two years ago. In 1923-1924 the total was 
3,072,000. The total this year is the small- 
est of any recent year. 


Increase in Ch:cago Lard Stocks. 


The monthly stocks of product at Chi- 
cago showed an increase of 8,000,000 
pounds of lard from the mid-January total 
with a gain of about 10,000,000 pounds 
compared with January Ist, and a gain of 
about 4,000,000 Ibs. compared with Feb. 
Ist last year. The totals for the Chicago 
stocks are given elsewhere in this issue. 

The government report on hogs made 
the total 52,536,000 against a revised total 
of 52,055,000 last year and 55,568,000, re- 
vised figures for two years ago. This total 
did not show any particular change in 
prospective supply from the general ideas 
although it did not confirm the forecast 
made in the pig report that the supply 
would be less than last year for the pack- 
ing season. There is, however, enough 
uncertainty about the total so that there 


might be a small increase or decrease in 








Meat Stocks at 7 Markets 


Stocks of all meats on hand at the 
seven principal markets of the country 
on February 1, 1927, were approxi- 
mately 10,500,000 Ibs. less than those of 
a year ago. 

Sweet pickle stocks are nearly 20,- 
000,000 Ibs. heavier than last year, 
while dry salt meat stocks are less than 
half as much. 

Lard stocks are something over 
4,000,000 Ibs. heavier this year than 
last. 

The showing on stocks on hand 
generally a strong one. While it is 
predicted that about the same number 
of hogs will be marketed during 1927 
as 1926, the probabilities are that these 
hogs will carry fewer pounds of pork, 
so that present accumulations should 
move into trade channels very readily. 

Very heavy stocks would seem to be 
undesirable, especially if hog runs 
throughout the year are about sufficient 
to meet the needs, and if marketings of 
hogs in sections other than the Corn 
Belt are relatively heavier than they 
were last year. 

Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee, 
on January 31, 1927, with comparisons, 
as especially compiled and reported in 
Tae NATIONAL PROVISIONER DAILY 
MARKET SERVICE, are as follows: 

Jan.31,'27. Dec.31,'26. Jan.31,’26. 
Total S.P. meats.152,378,154 120,919,486 132,810,371 


Total D.S. meats. 21,660,009 17,330,886 49,624,296 
Total all meats. . .195,272,673 156,120,165 205,687,568 


P.B tard . 22.360 23,604,085 10,855,993 * py 904 
Other lard ....... 7,929,677 7,166,455 2,791 
Total lard . 31,733,762 18,022,448 27 87, 695 
S.P. reg. hams... 64,726,161 49,192,098 56,962,112 
S.P. sknd hams... 34,000,286 33,177,019 31,862,835 
S.P. bellies ..... 37,135,787 26,745,169 29,104,103 
S.P. picnics ..... 15,478,700 11,329,081 14,423,825 
D.S. bellies ...... 13,224,370 11,160,854 15,108,172 
D.S. fat backs.... 6,500,371 3,647, 1412 11,865,043 


the total number of hogs slaughtered de- 
pending in a way on the price. 
Hog-Corn Ratio Encourages Producers. 

There is nothing in the figures to indi- 
cate any radical change in the supply, and 
it is probable that there will be no ma- 
terial development in the next six months 
to change the possible packing totals. With 
the present conditions as to the price of 
corn and the price of hogs, there is every 
inducement to increase the breeding as far 
as possible and this may be a factor to be 
reckoned with in the last half of the year. 

The steadily growing population of the 
country means a steady increase in the 
domestic consumption of meats of all 
kinds. 

PORK—The market was steady with 
demand fair with mess New York $37.50; 
family, $39.50@41.50; fat backs, $30@33; 
Chicago, mess pork quotable at $38. 

LARD—The market was irregular, with 
demand on the whole only fair. At New 
York prime western quoted at $12.95@ 
13.05; middle western, $12.80@12.90; city, 
125%c;_ refined continent, 135%c; South 
America, 14%c; and Brazil kegs, 15%c. 
Compound New York quoted 10@10%c. 

At Chicago, regular lard in round lots 
quoted about January price; loose lard 
about 87c under January and leaf lard 
90c under. 

BEEF—The market was quiet but firm 
with mess New York $19@21; packet, $19 
(@21; family, $21@22; extra India mess, 
$34@36; No. 1 canned corned beef, $2.50; 
No. 2, $4.25; 6 Ibs., $12.75; and pickled 
tongues, $55@60 nom. 








SEE PAGE 43 FOR LATER MARKETS. 








BRITISH PROVISION CABLE. 


(Special Chble to The National Provisioner.) 
Liverpool, February 4, 1927. 


General provision market still dull. No 
demand for A. C. hams or clear bellies. 
Square shoulders and pure lard extremely 
dull. Shipments of Continental products 
are still in excess of the demand. Con- 
signments of American product are com- 
ing considerably lighter, but very little 
buying power is in evidence. 

Today’s prices are as follows: Shoul- 
ders, square, 74s; picnics, 80s; hams, long 
cut, 104s; American cut, 102s; bacon, Cum- 
berland cut, 81s; short backs, 97s; bellies, 
clear, 95s; Canadian, 80s; spot lard, 65s 6d. 

PaaS ee 


CANADIAN STORAGE STOCKS. 

Canadian storage stocks on Jan. 1, 1927, 
with comparisons, and a five-year average 
as at Jan. 1, are reported by Lynn W. 
Meekins, American Trade Commissioner, 
Ottawa, Canada, through the U. S. De- 
partment of Commerce, as follows: 


Jan. 1, ’27. Jan.1, 5-year avg. 
(Pounds. ) 1926. Jan. 1. 
a ROPES ere, 30,230,303 21,695,255 30,121,705 
OP Sa 2,797,123 2,154,756 2,356,771 
ERT ere re 27,138,020 19,309,381 24,771,680 
PONE SV céawies neous 2,947,452 2,008,287 «occ ucuee 
Mutton and Lamb. 5,627,914 4,868,212 5,809,736 
a 


DANISH BACON EXPORTS. 
Bacon exports from Denmark during 
the week ending Jan. 29, 1927, amounted 
to 4,548 metric tons, according to cable 
advices to the U. S. Department of Com- 


merce. This entire amount went to Eng- 
land. 
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The Powers No. 18 Regulator 


Test this Regulator 30 Days 


This Automatic Temperature Regulator is used in Thawing 
Rooms, Storage Rooms, Offices, Work Rooms, and Warehouses. 
It saves fuel as well as time and prevents loss from overheating. 
It is self operating, requires no compressed air supply. It is 
capable of good general control between the limits of 60° and 
120° F., where such control can be obtained by the operation of a 
single valve regulating the heat supply. The control is gradual. 
An efficient return line vacuum system is essential. 

It is easy to install, very simple, ACCURATE, dependable, and 
rugged. It will give excellent service for many years without 
repairs of any kind. And, as the prices below indicate, it is 
inexpensive. 
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The Powers Regulator Co, 2725 Greenview Avenue, Chicago 

36 years of specialization in temperature control 

Gentlemen: 

Please send me a Powers No. 18 Regulator, the size I have checked 
below. I want to test it 30 days with the understanding I can return it if I 
do not think it will be a good investment. 


REGULATOR AND VALVE COMPLETE WITH TUBING 


ge METRE ee EE ee 1” 24h a ee” 8 Bye" 
Price Low Pressure..... $50 $55 $60 $65 $70 
Price High Pressure.... $60 $65 $70 $75 $80 $90 $125 $145 $175 $185 


Den ce es. gus x awanet ies ; 


ST a EAL LL 
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More Hogs—Less Cattle 


An increase of 481,000 head in the 
number of hogs on farms January l, 
1927, is noted by the U. S. Department 
of Agriculture in its livestock estimate 
issued February 1. 

Sheep show an increase of more than 
2,000,000 head, but a decrease of ap- 
proximately 1,500,000 head is reported 
in cattle. The cattle estimate includes 
both dairy and beef cattle, the decrease 
being evident in all sections of the coun- 
try except in the Southwest. 

The increase in hogs is evident in all 
sections of the country except in the 
North Central States, where an actual 
decrease of 1% per cent is shown. The 
largest increases are in the South Cen- 
tral and Western states. 

The numbers of hogs, cattle and sheep 
on farms January 1, 1927, with compari- 
sons in 1926 and 1925, are estimated by the 
government as follows: 

HOGS, INCLUDING PIGS. 








SS A. Se oe rT ee rr 52,536,000 

RN Ee nc an ccc couse eect cecgnveuses vers 52,055,000 

ES A I 0 iain BS ob ann Soc ss ages ceaee tas 55,568,000 
ALL CATTLE AND CALVES. 

TOM. 2, JOR vw cccssccvessetvssiccssseesccesé 57,521,000 

SS 5 RE ieee oe ee 

Ps Sn a 65 5050 5h eo scBe ase nsaccsvesevanc 69,196,000 
SHEEP, INCLUDING LAMBS..: 

Jan. 1, 1927. . .41,909,000 

Jan. 1, 1926 . -B9, 864.000 

Jan. 1, 192 . -88,112,000 


a 


PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the week 
ending January 29, 1927, with comparisons, 
are reported by the U. S. Department oi 
Commerce, as follows: 
Ham and Shoulders, Including Wiltshires. 
Jan. 1. 
1927 
Week ending————— to 
Jan. 29, Jan. 30, Jan. 22, Jan. 29, 
1927. 1926. 1927. 1927. 
Mlbs. Mlbs. MlIbs. M Ibs. 


| Pe Pere ree 643 3,838 1,203 4,126 
To United Kingdom 515 3,274 1,108 3,663 
Oebser MRTG. 2c vcesce > cebees. sadn 18 
CM. ca cccccces 116 285 54 322 
Other Countries. 12 279 41 128 
Bacon, Including Cumberlands. 
TE siincccasecvded 3,162 9,348 4,211 12,912 
To Germany ..... 108 932 113 304 
United Kingdom 2,376 6,982 3,643 10,744 
Other Europe... 645 1,253 276 1,420 
EE mevecebads «axes 66 35 37 
Other Countries. 33 115 144 407 
Lard. 

TD kin dade dens 14,384 18,639 13,128 52,508 
To Germany...... 4,350 7,402 2,742 11,104 
Netherlands .... 2,119 ...... 1,635 6,231 


United Kingdom 4,373 7,410 4,853 18,521 
Other Europe... 1,048 1,260 1,312 4,463 


sp dabee nos 1,844 1,870 1,642 7,180 
Other Countries. 650 697 M+ 5,000 
Pickled Pork. 

OE Ss acecb abides 89 415 125 493 
To United Kingdom 5 106 71 105 
Other Europe... ...... _. Se 12 
TRGER: ni ccencs 57 144 5 208 
Other Countries. 27 85 49 168 


TOTAL EXPORTS BY PORTS FOR WEEK 
JANUARY 29 


Hams and Pickled 
shoulders, Bacon, Lard pork, 
Mibs. Mlbs. MIbs. M lbs. 





ee re 643 3,162 14,384 89 
EE oti ae sae 60.0 120 134 265 17 
Pe NE “secon ven angae., bgeewe 42 40 
. 8 aaa Be iaiweean s.r 
New Orleans........ 26 3 1,245 27 
ST SE | cos ccesae 20 3,003 11,079 5 
EE. wessiae Schaad” wheeae a 
Portland, Me. ..... 875 22 eer 
DESTINATION OF EXPORTS. 

Hams and 
shoulders, Bacon 
Exported to: M lbs. M Ibs. 
United Kingdom (total) . ...... a 515 2,376 
ED o's sweet vrees ses : 42 1,026 
London ... 35 871 
Manchester BE. - ascvcs 
IEE boc'sSn cere chgeesoecteuns cadet BD! eleven 
Other United Kingdom ............... 399 479 
Lard, 
Exported to: M Ibs. 
SD GUUS h.d.'s we Us penen's os dcaun bcndeine 4,350 


IE" ccd abich soto mend eee V bcs o> Sea hind ee eke 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The demand for tallow has 
been rather quiet the past week, but the 
undertone has ben very steady, with extra 
7¥%4c bid at New York, and with possi- 
bilities of doing Y%c better. Offerings were 
very limited and reports indicated that 
producers were in a satisfactory position. 

Fear of pressure from the southern 
hemisphere has been eliminated, with 
claims that London was bidding equal to 
8¥c cif. New York, or equal to 85c 
duty paid. While buying interest was in 
evidence, consumers were not inclined to 
come up at the moment. 

At New York special quoted at 7%c; 
extra, 7Y%c; and edible, 84@8'c, 

At Chicago the market was reported 
stronger with sales of prime packer at the 
close of last week at 7c f.o.b. Chicago, 
and with edible there quoted at 8c; fancy, 
7%c; prime packer, 734c; No. 1, 7%c; and 
No. 2, 5x%c. 

At the London auction on Wednesday, 
Feb. 2, 1,008 casks were offered and 297 
sold at prices unchanged from the pre- 
vious week with mutton quoted at 38@ 
39s; beef at 36s.6d to 40s and good mixed 
at 35s to 36s 6d. At Liverpool Australian 
tallow was unchanged with fine quoted at 
40s and good mixed at 37s 3d. 


STEARINE—The market has been. 


quiet and easier, and although oleo was 
quoted at 9'%c, New York, reports have 
been current of sales to compounders at 
9%c, Norfolk. 

At Chicago oleo quoted at 94@9'c. 

OLEO OIL—Demand was rather dull 
and the market easier, with less demand 
from Rotterdam and with sales of extra 
New York at 10%c. Medium quoted at 
95%c and lower grades at 8%c nom. 

At Chicago extra quoted at 10%c. 








SEE PAGE 43 FOR LATER MARKETS. 


LARD OIL—Trade was moderate and 
prices steady with edible New York quoted 
at 143¢c; extra, 12%c; extra winter, 133%4c; 
and extra No. 1, 10%c; No. 1, 10%c; and 
No. 2, 10c. 

NEATSFOOT OIL—Demand was bet- 
ter and the market steady with pure New 
York 123%c; extra,. 103%c; No. 1, 10%c; 
and cold test, 1534c. 

GREASES—A very limited demand but 
a steady market continued to feature this 
market at New York. Demand was spas- 
modic but the undertone was firm due to 
absence of selling pressure and firmness 
in conditions surrounding the market. In 
most cases buyers and sellers were apart 
in their ideas. 

At New York house was quoted at 7c; 
yellow, 63%4c; brown, 6@6%c; A white, 
7¥%c; B white, 7%4c; and choice white, 934 
@10c. 

At Chicago considerable direct trade on 
choice white grease reported c.i.f. Rotter- 
dam equal to 10%c c.a.f New York. At 
Chicago choice white quoted at 9%c; A 
white, 814%4,@8%c; B white, 7%c; yellow, 
6%4@634c; brown, 53%4c. 

~~ 


JANUARY GREASE EXPORTS. 

In the Jan. 29 issue of THE NATIONAL 
PROVISIONER a typographical error made it 
appear that grease exports from New York 
from Jan. 1 to Jan. 26 amounted to 
25,543,000 Ibs. The figures should have 
read 3,407,600 Ibs. 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, Jan. 
1 to Feb. 1, 38,731,267 lbs.; tallow, 34,400 
Ibs.; grease, 5,181,600 Ibs.; stearine, 480,000 
Ibs. 








WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, February 3, 1927. 
Blood. ae 
The blood market.is strong and material is 
scarce, with a good inquiry reported. 
Unit ammonia. 


GOR ei irdaies dasa N eh Ghee 8s oe bs 0s 4 ee Sea $4.60@5.00 
Crushed and unground ...........-.+s+e8- 38.90@4.10 


Digester Hog Tankage Materials. 
There is a scarcity of this material in the 
market, and the demand remains good. Pro- 


duction has been light. 
Unit ammonia. 


Ground, 11% to 12% ammonia........... $5.00@5.25 
Ground, 9 to 11% ammonia.............. 4.50@4.75 
Unground, 11 to 13% ammonia............ 4.50@4.75 
Unground, 6 to 10% ammonia ............. 4.00@4.35 
Liquid stick, 8 to 12% ammonia...,...... 3.35@3.50 





Fertilizer Materials. 
Market for fertilizer materials is firm, and 


demand ‘is good. 
Unit ammonia. 


High grade, ground, 10-11% ammonia...... $3.15@3.20 
Lower grade, ground & ungrd. 6-9% am. 2.75@3.00 
Ce | POPS CE rrr Ce eee Oe 2.85@3.00 
Bone Meals. 
Market quiet and about steady. 
Per Ton. 
Raw bone meal, nOM.........seseeeee- $32.00@46.00 
DiPAM, STOGRE WOM sick scsceevierscisen 27.00@36.00 
Stbam, unground, nom..........s..ee0e. 25.00@30.00 
Cracklings. 


Cracklings are scarce and well sold up, 

with a very good demand reported. 
Per Ton. 

Hd. prsd. & exp. ungrd., per unit protein.$ 1.10@ 1.25 

Soft pressed pork, on grease and quality. 80.00@85.00 

Soft pressed beef, on grease and quality. 50.00@55.00 
Horns, Bones and Hoofs. 

This market is in a waiting position, as 

buyers and sellers are apart in their views. 





Per Ton. 
WE cn iicncahetes $50.00@175.00 
Round shin bones . 45.00@ 50.00 
Fiat Ghim DOMSS 2... cc ccvsecins 42.00@ 45.00 
Thigh, blade and buttock bones. 40.00@ 45.00 


Cattle hoofs ...........seeeeeeess sees ++ 30.00@ 35.00 
(Note—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 
Gelatine and Glue Stocks. 
3uyers have their requirements pretty well 
taken care.of in some of these materials, 
although prices did not show much change. 
Per Ton. 
le Gk Colt abet 65 ccc cescnccctectes $31.00@38.00 
Rejected manufacturing bon 45.00@47.50 
ESA eRe 37.00@38.00 
Cattle jaws, skulls and knuckles.... ..- 84,00@35.00 
Sinews, pizzles and hide trimmings...... 24.00@ 27.00 
Animal Hair. 
Very little activity is reported in this mar- 
ket, as this is a “between seasons” period. 







Per Pound. 
Coll Gab WAS GAS ores ds tad ebersseeet 2%@ 5 
Pe RO ptr re pam 5 @ 8% 
SR, N49 wo 68 ov'eis Hedy de vuscewecdaveene 64@ 9% 
Cattle Switches, CRMs 6 fis ces ce cece cee rv os 4 @5 


*According to count. 


' & - 

Prices held firm; a very little trading re- 
ported. Buyers and sellers apart in their 
views. 

Per Pound. 
NE IE 6 d3s.6 5 a s'o'wkes oe 90' 5 ase hse dae 7 @8 
Edible grades, unassorted ................ 44%@ 5 
—_@—— 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Feb. 2, 1927.—For feeding 
purposes some ground tankage was sold 
at $4.25@10c f.o.b. New York, and this 
material is being held at about this price. 
Fertilizer buyers are not inclined to buy 
at this figure, but no doubt will have to 
pay it as stocks are very limited. 

Ground dried blood sold at $3.90@4.00. 
Spot stocks are cleaned out and February 
shipment is held at $4.10@4.25 New York. 


The South has been drawing on New 
York for materials for quick shipments, as 
spot stocks of fertilizer materials at south- 
ern ports are low. : 

The tendency in price of most materials 
is upward for spot or February shipment 
except nitrate of soda, which is only in 
limited demand as far as this section is 
concerned. 

South American tankage is offered at 
$4.00@10c, and blood at $4.00, both for 
February and March shipments c. i. f. U.S. 
ports. Tankage sold at this price this 
week c.i.f. Pacific coast ports. 


siesta 


CHICAGO PROVISION STOCKS. 
Stocks of provisions at Chicago at the 
close of business on Jan, 31, 1927, with 
comparisons, are announced by the Chi- 
cago Board of Trade as follows: 
Jan. 31, Dee. 31, Jan. 31, 
1927. 1926. 


1926. 
Mess pork, new, made 
since Oct. 1, 26, bris. 196 372 642 
Other kinds of brid. 
pork, bris. ......... 14,749 11,891 20,270 
P. 8. lard, made since 
Oct. 1, '26, lbs..... 14,149,491 3,109,031 13,265,852 


P. 8S. lard, made Oct. 

1, '25, to Oct. 1, '26 4,529,391 5,136,274 31,392 
Other kinds of lard... 2,564,702 2,635,004 3,763,606 
Ss. R. middles, made 

since Oct. "26, 

TO A chadimdren iden 6,900 79,889 45,261 
S. R. middles, made 

prev. to Oct. 1, ’26, 


F. Wi wipes ® suede, See vances 86,698 ....ceee 
D. 8. cl, bellies, made 
since Oct. 1, °'26... 3,516,945 3,021,586 10,649,845 
D. 8. cl. bellies, made 
prey. to Oct. 1, '26. ........ 292,278 2,006,347 


D. 8S. rib bellies, made 

since Oct. 1, '26.... 
D. 8. rib bellies, made 

prev. to Oct. 1, °26. ........ 3,119 907,394 
Ex. sh. cl. middles, 

made since Oct. 1, 

ye ee cies 69,457 389,029 185,853 
Ex. sh. cl. middles, 

made prev. to Oct. 

1"! 


495,310 139,645 1,544,586 


SEE che Jee. ws 2.0 oxeceies Geehes one 725,454 
Mh. Oh, WAR, TOR. 6. sec tinass  cvtsenes 48,000 
D. S. sh. fat backs, 

SE ci'cd occ vccaanan's 3,041,237 1,627,105 5,457,681 
D. 8. shidrs., Ibs..... 26,162 18,719 189,515 
8S. P. hams, lbs....... 33,247,609 22,328,716 30,012,512 
S. P. skd. hams, Ibs. .13,378,112 14,110,732 13,883,303 
S. P. bellies, lbs...... 12,614,110 9,338,535 13,606,815 





8S. P. Calif. or picnics) 
8S. P. Boston shidrs.,) 7,236,078 4,857,545 6,857,327 


277,177 294,866 188,526 





Other cuts of meats, 





DR. Sdttesivavarses 10,626,793 9,763,446 8,191,372 
Total cut meats, 1bs.84,535,890 66,301,903 94,449,793 
a 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Jan. 29, 1927, are reported 
officially as follows: 


Point of 

origin. Commodity Amount. 
Canada—Beef sweetbreads ..........+.++++ 720 Ibs. 
Canada—Beef liver .......cscecccecscenees 8,770 lbs. 
Canada—Beef brains .........scceeeeeeeree 60 lbs. 
Canada—Beef cuts .........ceeeeceeeeeeeee 230 Ibs. 


Canada—Cooked pork .......-..-.eeseeeeee 17 Ibs. 
Canada—Smoked meat ........ . 





Canada—Pork loins ...... 866 lbs. 
Canada—Pork cuts ....... 51,853 Ibs. 
Canada—Pork tenderloins 1,590 Ibs. 
Canada—Ox tongues ..... 8,929 lbs. 
Canada—Spareribs ....... 1,750 Ibs. 
Canada—Sweet pickled hams. . 71,462 ibs. 
Canada—Pork. butts ........cceceeeceeceeee 600 Ibs. 
Canada—Calf livers .......ccccseseccccvces 60 lbs. 
Uruguay—Corned beef in tins.............. 54,000 Ibs. 
Argentine—Corned beef in tins............ 288,000 lbs. 
Germany—Smoked pork ........+-++seeees 10,162 Ibs. 
Germany—Sausage ........cceceeceeceeves 3,181 Ibs. 
Germany—Sausage in tins............e+eee+ 9,350 Ibs. 
Treland—Smoked pork .......-.sseeeseeeeeee 1,900 Ibs. 
Holland—Sausage in tins ............eeeeee 8,345 lbs. 
Holland—Smoked pork ..........seeeeeeeee 775 Ibs. 
Ttaly—Bausage ...ccscccsccccccccccccccces 1,650 Ibs. 
Italy—Smoked pork .........--eeeceeeeeees 152 ibs. 
England—Beef extract .........-+eeeeeeee 15,500 Ibs. 
England—Bouillon cubes .........-..+0-++ 5,500 lbs. 








THE KENTUCKY CHEMICAL MFG. CO., Ine. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Jordan’s Improved Ham Retainers 


(Square and pear shaped) 


Patents applied for 


Better Products— 


Big Saving of Time and Labor— 
No Press Required— 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 


Write us today regarding your Requirements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevara 


wien w, 43rd P1., C H } C A G O 1700 Wadermere Ave., 
Les Angeles, Cal. Baltimore, Md. 


ail PNSAG) 
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replacing all other Ne 


During the past year we have run numerous advertisements in the . 
National Provisioner showing installations and giving testimonials = 
of Laabs equipments installed in various packing plants both large it 
and small and also in dead animal and shop scrap rendering plants. __ 
The results produced speak for themselves and show why somany _ 
concerns are using and preparing to use it. During the past two years 

we have sold over 200 of these truly wonderful Laabs Sanitary 

Cookers oe 


Because of the great interest which is being shown in this equipment, 
and to give you a little keener insight into this subject, we are going 
to publish, each week and in this space, a series of articles. We 
would appreciate comments or questions and will be glad to answer 
all of them to the best of our ability. These articles will deal with 
the following subjects: 



















Description of Equipment Construction 


Sanitary Features 
Operation 


Purchasers of Laabs 
Equipments. 


What a Few Users Say. 


Invention of Laabs Sani- _ 
tary Rendering Processes 
and Apparatus. 


Rendering Inedible Products | 


6 
7 
8 
9 


Rendering Edible Products 


NR Q WN = 


Cost of Operation. 





THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 





Western Office: CHICAGO Eastern Office: 
1731 W. 43rd PIl., 1700 Windermere Ave., 
Los Angeles, Cal. Baltimore, Md. 
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What’s Ahead for the Cotton Oil Trade? 


The cottonseed oil outlook for the balance of this season has created enough uncertainty 
in the trade to justify an attempt on the part of THE NATIONAL PROVISIONER to analyze 


the situation in a series of special articles. 


In the first article, on Jan. 22, the seed situation was analyzed and discussed. 


second, on Jan. 29, 
taken up. 


In the 


the latest seed figures were summarized and the crude oil situation 


This week the crude oil situation is further discussed, and the marketing of crude oil in 


the past few months analyzed. 


As pointed out in last week’s sum- 
mary, the production of crude oil for 
the first five months was about 1,012,- 
000,000 Ibs., against about 871,000,000 
lbs. the same time the previous season. 
The receipts of seed were somewhat 
larger during the same time, so that 
naturally, there has been more or less of 
a steady increase in the visible stocks of 
oil, which at the beginning of January 
totaled 2,079,000 bbls., a good portion 
of which was still in the seed. 

The surprising feature of the actual 
oil situation has been the fact that while 
distribution has been running behind 
the same time last season, and the vis- 
ible stocks have been steadily piling up, 
nevertheless the market has ruled quite 
firm in the face of what the trade looks 
upon as bearish statistics. The con- 
sumption of oil for the first five months 
was equal to 1,466,000 bbls. against 
1,661,000 bbls. the same time the pre- 
vious season. 


Cause of Market Strength. 


There have been many reasons given 
for the absence of pressure of actual 
oil on the market under such conditions. 

3ut these reasons have been vague, 
and although they sounded logical, a 
close analysis indicates that instead of 
the mills carrying the bulk of the oil 
as has been contended, the larger pro- 
portion of the stock has been in the 
strong hands of the refiner. He was 
attempting to merchandise it, and it was 
more the latter reason than anything 
else that has made for the strength in 
the face of steadily enlarging into sight 
stocks. 

This idea may not be shared in all 
quarters, but it will be remembered that 
there was persistent buying of crude oil 
on a scale down. 

This has afforded several of the re- 
finers a very satisfactory average as far 
as low prices are concerned, while at the 
same time certain of the refiners un- 
doubtedly picked up considerable low 
priced seed, even though they were sell- 
ing some crude oil to other refiners 
when the early pressure of the crop 
was on. 


Proof of Oil Movement. 


The best indicator of the ready move- 
ment of oil from mill hands is the fact 
that while crude production for the first 
five months was about 1,012,000,000 
Ibs., nevertheless the mills shipped out 
during the same time over 907,000,000 
lbs. Stocks on hand December 31st 
were about 155,000,000 lbs., of which 
only 86,614,000 Ibs. were in mill hands, 
indicating that during the first five 
months the mills had disposed of 925,- 
000,000 Ibs. of crude oil. At the same 
time it is not unreasonable to feel that, 
out of the mill stocks on hand of 86,- 
000,000 Ibs., some of this oil was sold 
for nearby and possibly later shipments. 


Has Refiner Been Stocking Up? 


The inference is that some of the 
suggestions put forth the past few 
months have not been entirely correct, 
particularly the statements that mill 
tanks were reaching the overflowing 
point. The figures indicate that the oil 
was moved almost as rapidly as made. 

It is true that this condition may not 
continue the balance of the season. But 
up to February Ist there has been no 
let-up in the refiners’ demand for crude 
oil, even though prices have advanced 
sharply.. In fact, the demand at present 
prices is said to be as great as when 
the market was a cent a pound lower. 

Such a condition is difficult to under- 
‘stand. Consumption to date indicates 
that it has not been demand for cash 
products that has induced this aggres- 
sive buying of crude. So the only 
logical conclusion to be reached is that 
the price level has been such that the 
refiner has been unusually willing to 
take hold, and stock a supply for pos- 
sible future demands. 

Mills Have Marketed Wisely. 


The marketing of crude oil, as far as 
can be seen, has been carried on wisely 
by the mills, and to their advantage the 
early part of the season. But whether 
or not the same condition will prevail 
for the mills the balance of the season, 
due to an enhancement of upwards of 
50 per cent in the seed price, remains 
to be seen. . 

This would appear to make for a 
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condition where the mills should be 
guided by the refiners’ interest in crude 
oil, as far as making further commit- 
ments in seed are concerned. 


This analysis will be continued in the next 
issue of THE NATIONAL PROVISIONER. 


—— fe 


COTTON OIL MILL YIELDS. 
(Special Report to The National Provisioner from The 
Ft. Worth Laboratories.) 

Fort Worth, Tex., Jan. 15, 1927.—The 
practice of steaming late seed is produc- 
ing good results as indicated by better ex- 
traction results. The average oil content 
of seed has, we believe, reached a low 
mark and will continue near this level for 
the remainder of the season. Oil continues 
good but with an increasing number of 
off samples. 

The poor quality of the late seed, par- 
ticularly in regard to the high percentage 
of hulls, has caused trouble for the mills 
by increasing the oil retained in the cake. 
The oil content of the cake has been re- 
duced by several mills from one per cent 
to three per cent by steaming the seed. 
The seed is steamed just before the lin- 
ters, after the linters, and prior to hulling, 
and the meats are steamed just prior to 
rolling. 

The oil made from these late seed is 
usually prime in color, but tends to have 
an excess of refining loss. 

SEED ANALYSIS. 


Yield 100 lbs. 
Waste 
$ = sis 
TC ee 
S88 S g he 
S S.. @ AVE 
a <5 co Oo wae 
Avg. all samples...... 8.46 4.23 16.55 34.3 904 
Best sample avg...... 7.72 3.77 17.56 36.9 799 
Lowest sample avg.... 7.74 4.26 15.35 31.3 911 
Avg. same mo, '25.... 8.37 4.21 18.53 39.3 899 
Annual avg. ’25....... 8.85 4.38 17.90 37.7 937 
CRUDE OIL. 
Refining Color Acid 
ose. red. free. 
AVE. “Bll DAMME, . 6 oncdcvcesve's 9.1 6.3 1.5 
ee Ere 5.8 4.3 0.8 
Lowest sample avg............. 11.4 7.6 2.5 
t & RR 10.6 7.6 2.4 
BMMMRS ONG. *FB.s cckdccdverces 10.5 8.1 2.7 
CAKE AND MEAL. 
Average Analysis. 
Mois- Am- Pro- Stand- 
ture. monia. tein. Oil. ard. 
ae eee 7.86 8.49 43.60 6.63 0.78 
Best avg. result....... 6.85 8.73 44.90 5.48 0.62 
Worst avg. result..... 7.7 8.14 41.83 8.05 0.98 
Avg. this month '25... 8.29 8.29 42.63 6.54 0.78 
Annual avg. ’25....... 7.89 8.31 42.67 6.70 0.80 
HULLS. 
Average Analysis. 
) oh : 
= ; = 
oe 2 Aee S 
=2S sa = -s sc 
Ste == 6 om & 
Hf =3 $2 38% & 
ena Of HO wud & 
Ave. GE WMG 66 acicscus 0.00 0.81 0.86 0.14 2.29 
Best avg. result........ 0.00 0.48 0.45 0.00 1.20 
Worst avg. result...... 0.00 1.28 1.37 0.35 3.65 
Avg. this month ’25.... 0.09 0.84 0.94 0.18 2.50 
Annual avg. ’25........ 0.10 0.72 0.82 0.13 2.18 


aE ea 

CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Feb. 1, 1927.—Latest quota- 

tions on chemicals and soapmakers’ sup- 

lies: 


Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 cwt. 

Lagos palm oil in casks of about 1,600 
lbs., 8%c |b.; olive oil foots, 10%c Ib. 

East India cochin cocoanut oil, 15%4c 
lb.; Cochin grade cocoanut oil, domestic, 
llc lb.; Ceylon grade cocoanut oil, 10%4c ib. 

Prime summer yellow cottonseed oil, 
10@10%c Ib.; raw linseed oil, 10.8c Ib. 

Extra tallow, f.o.b. seller’s plant, 7%c 
lb.; dynamite glycerine, nom., 25c Ib.; 
chemically pure glycerine, nom., 29%@ 
30c lb.; saponified glycerine, nom., 20c Ib.; 
crude soap glycerine, nom., 18@18%c Ib.: 
prime packers’ grease, nom., 64%@/7c Ib. 
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Trade Fair—Market Strong—Some New 
Highs—Crude Tight—Cash Trade Fair 
—Lard Irregular—Hog Supply Above 
Expectations. 

The volume of trade in cotton oil fu- 
tures on the New York Produce Exchange 
the past week has been fairly good, and 
the market has been persistently firm with 
the undertone distinctly strong. On small 
setbacks there was sufficient new buying 
to keep the pit rather bare of pressure, 
and although realizing was in evidence on 
the bulges, nevertheless, the market went 
into new high ground for the move and 
July and the later months made new highs 
for the season. 

Commission house trade was on both 
sides, and it was noticeable that some of 
the recent best buyers were fair sellers 
on a scale upwards. In some quarters it 
was said that quite a little of the selling 
the past few days has come from new 
shorts. The buying power continued to 


come in the main from the west and south, 


while local ring traders who sold on the 

bulges, ran quickly to cover, on the ap- 

pearance of any buying whatsoever. 
Crude Oil Continues Strong. 

The outstanding feature in the market 
was the continued strength in crude oil. 
Around the 7%c level about 100 tanks 
came out, but a more or less urgent de- 
mand continued to be experienced from 
refiners, and crude went to 7%c bid in the 
southeast and Valley. 

Texas crude was 7c bid, with little or 
nothing coming out there, and every in- 
dication that that market would strengthen 
with the other sections. The demand for 
crude oil continued rather surprising, es- 
pecially on advances and with reports con- 
stantly indicating only a fair trade passing 
in cash oil. 

There was, however, an undercurrent of 
talk of one or two of the large factors 
being without sufficient stocks of oil. And 
although this talk was given serious at- 
tention in some quarters, others were in- 
clined to belittle the rumors. At any 


rate, as far as crude was concerned, a 
seller’s market existed and with continued 
orderly marketing, the mills appear to 
have the advantage. 

The seed markets continued very firm. 
In some sections of the South seed is re- 
ported not yielding as well as earlier in 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Feb. 3, 1927.—On ac- 
count of bad weather, light offerings of 
crude, and daily bids from compound 
manufacturers, prices have advanced 
rapidly this week until 7%c is now bid 
for Texas, and 7c for Valley crude, with 
majority of mills holding for 8c. 

Futures have advanced proportionately. 
Buying is confined principally to specu- 
lators. Soapmakers are declining offers, 
and trade in general feels that although 
prices may advance further in the near 
future, they cannot avoid lower prices ul- 
timately, especially when heavy liquida- 
tion in contracts occurs, and government 
final ginnings are announced. Meanwhile 
the visible supply will likely increase, as 
it is felt, with a diminishing demand un- 
der higher prices, and heavy supplies as 
generally conceded. Final ginnings, it is 
believed, will be over 18,125,000 bales. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Feb. 3, 1927.—Prime cot- 
ton seed delivered Dallas, $26.00; snaps and 
bollies, $21@23.00, on location; crude cot- 
tonseed oil, prime, 7%c; cake and meal, 43 
per cent, $29.50; hulls, $5.00; linters, mill 
run, 14@3c. Very warm today; markets 
holding their own. 
Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Feb. 3, 1927.—Crude 
has advanced Yc per pound during past 
week and is 7%4c Valley today for nearby 
shipment. Forward shipment, 7%c. Forty- 
one per cent meal, $32.00; loose hulls, 
$5.75@6.00, f.o.b. Memphis. 


the season, and this had more or less in- 
fluence. The weather in «thé main has 
been against completion of gathering the 
crop and the weekly weather report in- 
dicated that with fields muddy much re- 
mained unpicked. 


Expect Poorer Yield from Seed. 


Even though this cotton could eventu- 
ally be gathered, it is argued that the seed 
will not yield well as far as oil is con- 
cerned. Consequently there is more or 
less of a disposition to look for the re- 
fining loss the balance of the season not 
to average so well as the first five months. 

The lard stocks at Chicago increased 
about 10,000,000 Ibs. during January and 
totaled 21,243,584 lbs. against 11,480,309 
Ibs. the previous month and 17,060,940 Ibs. 
at the end of January last yean. 

The Government report showed the 
supply of swine and pigs in the country 
at the beginning of the year to have 
totaled 52,536,000 head against 52,055,000 
head a year ago and 55,568,000 two years 
ago., The increase in the lard stocks was 
fully up to expectation, while the hog 
population exceeded the popular ideas 
slightly, showing about 500,000 head over 
the revised figure of last year, whereas 
some decrease in the total holdings had 
been anticipated. 

While both these reports had influence on 
lard, they received but scant attention in 
the oil market, although the livestock re- 
port may prove to be a factor later in the 
year. 


Cash Oil Demand Fairly Good. 

A moderate, to slow demand for cash 
oil continued to be reported in the East 
Reports from the South, however, indi- 
cated a fair to good trade, so that gen- 
erally, business passing probably shows a 
fairly good average. The disposition in 
the East is to look for January consump- 
tion of about 325,000 bbls., although 
Southern estimates, run from 350,000 up, 
to around the 369,000 in January last year. 

The next Government report will most 
likely show a further increase in the visi- 
ble stocks, but statistically the position 
has been against the market for some time, 
and the latter have apparently worn 
themselves out. Pit conditions have been 
responsible for some of the fluctuations, 
but the market has ignored outside devel- 
opments and has been following more 
closely the crude oil situation with its re- 
sultant smallness of hedging pressure*on 
this market. 
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Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 


your hedges. 
Commissions $20 per round 
contract; deliveries in bulk, 


30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
for information 











COTTONSEED OIL—Market transac- 


tions: 


Friday, January 28, 1927. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
ODE ck oan Aiden saber swans 860 
SE SAR 700 863 850 863 a.... 
NS as ey 1600 876 870 875 a 885 
MMR a ox gs ie. op aw< pie ts ead 880a 892 
_ (oS aaeaee 4200 899 887 897 a 899 
June 100 900 900 902 a 915 
EO cas 5% 0 8900 915 905 915a.... 
BENS he ce0s Se 300 924 818 922 a 930 
Me acca es oe 300 935 930 930 a 940 
Total Sales, including switches, 16,100 
bbls. P. Crude S. E. 7c Bid. 


Saturday, January 29, 1927. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
NE Sica 5 Vk ian kaa beer SE Pee 
Ree Aono aed: bone ei ee 
BONS ics ghee 1500 884 880 880 a 882 
NN ds al nay the cidts the) ake 885 a 895 
May 800 899 895 899 a.... 
BUN Soa s sobs eplces Sh Ghintes Reb 900 a 910 
| TEES 3400 915 910 915 4a.... 
RE 540k dune 100 928 928 928 a 931 
IR Pa: hi cht bas km te Glace RT 930 a 938 
Total Sales, including switches, 5,800 
bbls. P. Crude S. E. 7c Bid. 
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Total Sales, including switches, 4,800 
bbls. P. Crude S. E. 7% Sales. 
Tuesday, February 1, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
MDE so sass hha wee NokeT bees ee Be cus 
Se ape hs + ont bonne Be a tee 
Mar 1700 888 880 881 a 880 
MORE Pas sks shay, ook 334 D&S 
| Se eye 7000 906 899 899 a.... 
eee eat: Seen. tees eee ee 
"SS ae 4500 926 910 920 a 917 
A a ae 100 929 929 929a. 
ae 400 940 932 940 a 
Total Sales, including switches, 13,700 
bbls. P. Crude S. E. 7% Bid. 
Wednesday, February 2, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
NOE ans hum st hoe Sk owes aes ile Bas 
PWS ovina be Shes weed aa eee eS 
| a Pere 1100 896 885 896a.... 
| are See Sib eaae soy ee 10 
SE Sew aicak 3200 912 893 912a.... 
PURE 2s cwnduse 100 915 915 916 a 925 
July 6100 933 916 933 a.... 
Aug. 947 928 9474 .... 
Le ae 300 952 936 952 a 958 
Total Sales, including switches, 11,200 


bbls. P. Crude S. E. 74% @%c. 
Thursday, February 3, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BOE ss cha nes cea ee ae awe 875 a 905 
RR Ary eta ects 51 anes ne 875 a 905 
BROS 2550:kas ude as. 903 893 895 a 897 
TS ESP OP arene an 910 910 900 a 915 
| Re rere ae rer 925 915 915 a 918 
ee Poe 930 930 925 a 935 
OEP er OPES 947 937 940 a.... 
ER ee ree oe 955 948 950 a 952 
BL 564d b> cs wiosne 965 961 961a.... 








SEE PAGE 43 FOR LATER MARKETS. 








COCONUT OIL—A moderate business 
was reported in tanks New York at 8%c 
the past week, with prices still quoted at 
that level. Otherwise trade was rather 
slow, with the market steady, and await- 
ing developments apparently in tallow. 
At the Pacific coast nearby tanks quoted 
at 8%c and futures at 8c. 

SOYA BEAN OIL—While demand was 
quiet offerings continue limited and the 
market very steady with barrels quoted at 
121%4c New York and tanks at 9'%4c Pacific 
coast. 

CORN OIL—Demand was slow but the 
market firm owing to strength in cotton 
oil, with mills holding corn oil at 7%c 
f.o 


PALM OIL—Light offerings continue 
to feature this market with the undertone 
very steady, due to firmness in competi- 
tive quarters. At New York spot casks 


were quoted at 734c, shipment at 7%c. 

Monday, Jan range— Closing Lagos spot casks at 8%c; shipment at 8c. 

Sales. High. Low. Bid. Asked. PALM KERNEL OIL—The market 

Se ERD wee eee re quiet but very steady, with New 

RR aca or pare re ee 850 a 875 York spot tanks quoted at 834c; spot 
Mar. 500 880 872 866 a 870 casks, 9%c; and shipment casks, 9%c. 

ee 100 879 879 879 a.... OLIVE OIL FOOTS—Demand was 

a ne ose 1400 896 885 886a.... slow and the market unchanged with 

| eee, cerry Saat .... 886 a 900 Spanish, Greek and Italian spot New York 

MNEs ancvaat 2600 915 905 905 a 908 quoted at 97% @10c. 
ES Ria Ha CIE "SS a O22 SESAME OIL—Importers state they 
- RE S 200 925 925 920 a 926 have been selling some sesame oil here 
ARR I 











(Port Ivory, N. Y. 


Refineries ‘ Kan 


Hamttrom, Camaps 





The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


‘ellow 
P&G Special (Hardened) Cocoanut Oil 








White Clover Cooking Oil 
Marigold Cooking 
Jersey Butter 
Moonstar Cocoanut Ol! 


General Offices: 


CINCINNATI, OHIO 
Cable Address: “Procter” 
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basis 12c ex-dock New York recently and 
are now asking 13c. 

PEANUT OIL—Market nominal. 

COTTON OIL—Spot supplies at New 
York really too light to make a market. 
Southeast and Valley crude 7%c bid, 
Texas 7@7%c nominal. 

a 

WORKMEN’S COMPENSATION LAW 


Members of the Texas Cottonseed 
Crushers’ Association are vitally interested 
in the discussion and agitation over the 
proposed amendment to the Workmen’s 
Compensation Law. If passed, this 
amendment, now before the State Senate, 
will make “compensation for injury begin 
to accrue from the date of injury, where 
such injury has incapacitated the employe 
for a period of at least one week.” 

Under the present law, compensation 
begins to accrue on the eighth day after 
the injury in all cases, regardless of the 
period of incapacity. 

The amendment further provides that 
“if incapacity does not follow at once after 
the infliction of the injury, or within eight 
days thereof, but does result subsequently, 
compensation shall begin to accrue from 
the day incapacity commenced. 

“In any event the employee shall be 
entitled to the medical aid, hospital 
services, and medicines provided in this 
law.” 

I  SSEARL 


NEBR. BILL HITS MARGARINE. 

A new bill aimed at margarine has re- 
cently been introduced into the Nebraska 
legislature. This bill, known as H. R. No. 
126, would require the state board of con- 
trol to furnish nothing but No. 1 butter to 
state institutions. 

This bill, it is pointed out by livestock 
raisers in the state, would add at least 
$48,000 a year to the tax burden of the 
people of Nebraska. This would be caused 
by the difference between butter and mar- 
garine costs. 

Another point brought out by opponents 
of the bill is the unfairness of furnishing 
butter to convicts and inmates of penal 
institutions, while many a_ hard-working 
laboring man must furnish his own family 
with margarine. 


cali tes. 
OLEOMARGARINE EXPORTS. 
Exports of oleomargarine from the 
United States during December, 1926, 
amounted to 128,207 lIbs., as compared 
with 52,966 Ibs. exported during Decem- 
ber, 1925. Of the amount exported in 


December, 1926, the Netherlands received 
76,111 Ibs. 

Oleomargarine exports from the United 
States during the year 1926, amounted to 
1,577,530 Ibs., as compared with 774,480 
Ibs. exported during 1925. 


The Fort Worth Laboratories 


Consulting, Analytical Chemists 
and Chemical Engineers 
828% Monroe Street 


FORT WORTH, TEXAS 









































THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 


VEGETABLE OILS 
In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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ANDERSON presents a 
NEW R. B. EXPELLER 


It’s the simplest, strongest and the most economical press ever built. It is 
efficient as no other practical crackling expeller is efficient. 


Forced Feed 


This is just one of the many improvements over the old type Anderson 
that makes this new expeller more efficient. 


February 5, 1927. 













Two Year Test The forced feed mechanism forces the material to the worm at a con- 
This new expeller was stant rate so that there is no loss of capacity even when cracklings are 
thoroughly tested for over cooked a little too moist. This mechanism insures continuous feed from 
two years before being the tempering apparatus to the expeller. 

offered to the meat pack- ‘ 

ing industry. The results Lower Operating Cost 






which we have obtained 
with it bear out our every 
claim for it. 


The use of roller bearings throughout with the main bearing running in 
an oil bath, is one of the improvements that is resulting in lower cper- 
ating cost. 










It has a greater capacity 
of cracklings produced, 
containing on an average 
of 7 per cent fat. A magnet removes iron that may be in the cracklings. 
This expeller has # number of other features which we haven’t space to 
tell about. 





Any part of the expeller can be removed in one-quarter of the time 
required on the older type machine. 






Write for complete details 


~The V. D. Anderson Co. 


1935 W. 96th Street Cleveland, Ohio 


















With an 
ANDERSON 
you get — 


Low Cost 


Easy Installation 


Increased Efficiency 
Inexpensive Operation 
Higher Priced Cracklings 
Greater Profits 
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From a labor saving standpoint 
the “Champion” Shipping Basket 
effects great economies. 





It’s quick closing — ready for 
delivery instantly. 
May we send you a sample? 


GEREKE-ALLEN CARTON CO. 


1705 Chouteau Blvd. Dept. “C” ST. LOUIS, MO. 






















Made in 16, 25, 35, 50 
pound sizes. 














In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


42 years reputation among packers for quality 








The Man Who We Cannot Make All the Seasonings that are Sold, 


Knows. 


so we Make only the Best 


Why buy inferior seasonings when you can secure the best for a little more money? When 
you figure it on a basis of cost per pound of sausage, it means very little, but figuring on the 
basis of satisfied customers, it means a whole lot. THE BEST IS ALWAYS CHEAPEST. 


H. J. MAYER & SONS CO. 




















6821-23 S. ASHLAND AVE. CHICAGO, ILL. 
Tie Men You Makers of the Famous GENUINE H..J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
atin and without sage) Braunschweiger Liver, Summer (Mettwurst), and Rouladen Delicatessen Sea- 

? sonings and SPECIAL NEVERFAIL CURING COMPOUND 


THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


SaveinFreight Savein Handling 
Savein Nails Savein First Costs 





Send us your specifications now and 
we will prove to you how to save 
from 25 to 40% in traffic 


NATIONAL BOX CO. 


General Offices 
1101 W. 38th St., Chicago, Ill. 
Eastern Offices: 
1011 Li Bidg., Philadelphia. Pa. 


‘berty 
1115 Hudson Ave., Hoboken, N. J. 
Southern Office: Natchez, Miss. 














¢ 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 


Hog products irregular; commission 
houses with Eastern and foreign connec- 
tions were fair buyers of lard, but pack- 
ers’ pressure and profit taking checked up- 
turns. Hogs holding fairly well, but cash 
lard demand is moderate. 

Cottonseed Oil. 


Cotton oil very strong; outside and pro- 
fessional buying absorbing profit taking, 
and market today is at best levels of the 
upturn. It is reported that crude was 
7¥%c bid with very little coming out; Ft. 
Worth crude sold at 7%c. Cash demand 
shows some improvement; sentiment has 
changed considerably and is almost unani- 
mously bullish. 

Quotations on cottonseed oil at Friday 
noon were: February, $8.80; March, $9.12 
@9.15; April, $9.15@9.30; May, $9.32@ 
9.33; June, $9.40@9.50; July, $9.54@9.55; 
August, $9.66@9.68; September, $9.70@ 
9.80. 


Tallow. 

Tallow, extra, 7'4c. 

Oleo Oil and Stearine. 

Stearine, oleo, 9%c. 

Hull Oil Market. 

Hull, England, Feb. 4, 1927—(By Ca- 
ble)—Refined cottonseed oil, 38s; crude 
cottonseed oil, 34s. 

——<-__ 

FRIDAY’S GENERAL MARKETS. 

New York, Feb. 4, 1927.—Spot lard at 
New York: Prime western, $13.05@13.15; 
middle western,  $12.85@12.95; city, 
$12.62%4; refined continent, $13.50; South 
American, $14.50; Brazil kegs, $15.50; 
compound, $10.50. 


EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little 
change, says J. E. Wrenn, American Trade 
Commissioner, Hamburg, Germany, in his 
weekly cable to the U. S. Department of 
Commerce. 

Receipts of lard for the week were 123 
metric tons. Arrivals of hogs at 20 of 
Germany’s most important markets were 
81,000, at a top Berlin price of 16.22c a 
Ib., compared with 65,000 at 17.74c a lb. 
last year. 

The Rotterdam market was rather quiet. 

The market at Liverpool was weak, still 
suffering from a poor inland demand. 

The total for the week of hogs bought 
in Ireland for bacon curing was 18,000, 
compared with the same number last year 
at this period. 

The estimate of hogs slaughtered in 
Denmark for the week ending Jan. 28, 
1927, was 96,000, and for the previous 
week ending Jan. 21, 1927, 88,000. 


Hamburg. 





Prices 
Stocks. Demand. Cents per lb. 
Refined lard ........ Med. Med. 14.06 
Bat DAG 2.20. .000 Lt. Poor 6.12 
Frozen pork livers.. ‘Med. Poor s 
Extra oleo oil....... Lt. Poor @11.45 
Extra oleo stock..... Lt. Poor @11.11 
Rotterdam. 
Extra neutral lard... Lt. Poor 16.02 
Refined lard ........ Med. Poor 13.92 
Extra oleo oil....... Med. Good 10.74@11.10 
Prime oleo oil...... Med. Med. 10.19@10.37 
Extra oleo stock..... Lt. Poor @10.19 
Extra premier jus...V. Hvy Poor 8.92@ 8.74 
Fat backs .......... Med. Poor . 
Liverpool. 
Hams AC light...... Med. Poor 21.70@22.13 
Hams = heavy..... Med. Poor 21.70@22.13 
Hams, long cut...... Med. Poor 22.57@23.00 
Cuaberianae, light. . Med. Poor 17.79@18.23 
Cumberlands, heavy . Med. Poor 17.79@18.23 
American Wiltshires.Med. Poor ind 
Square shoulders..... Med. Poor 16. 16.93 
PHONES bos vcoscdsace Med. Poor 15.19@16.93 
Clear bellies ........ Med. Poor 20. 20.83 
Refined lard, boxes. .Hvy. Poor 14.21 


*Not quoted. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Feb. 4, 1927, show 
exports from that country were as fol- 
lows: To England, 135,740 quarters, to 
the Continent, 56,821 quarters; others, 
none. 

Exports for the previous week were as 
follows: To England, 132,045 quarters; 
to the Continent, 75,575 quarters; others, 


none. 
-—— de 
BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Jan. 29, 1927, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Jan. 29. week 1926. 
Steers, carcasses ...... 2,657 2,404 2,117 
Cows, carcasses ....... 2,310 2,422 2, 
Bulls, carcasses ....... 96 40 68 
Veals, carcasses ...... 1,360 1,112 2,106 
Lambs, carcasses ..... 14,998 13,487 12,542 
Mutton, carcasses .... 315 187 985 
POER, TUB. wis cdaseidses 1499, 557 454,131 665, 855 
Local slaughters: 
ae Deere ere 1,531 1,650 1,772 
Meer re te . 1, 1,812 
BEB onco<ndedocncoeris 18,667 18,507 13,783 
Pe Ee eee 5,668 3,874 4,658 
a 


Carcass beef sells chiefly on tts good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 
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CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending January 27, 1927, with compari- 
sons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 








Week Same 

ended Previous week, 

Jan, 27. week 1926. 

TOCOMED. soi Saw'se ws = sees $ 7.75 $ 7.50 $ 8.00 

Montreal (W) ......-.- 7.00 7.25 7.50 

Montreal (EB) ......-.-.- 7.00 7.25 7.50 

Winnipeg .......6-+-0e- 7.25 7.00 6.50 

eres e re 6.50 6.50 7.00 

Edmonton ......5.+++++: 6.75 6.75 6.75 
VEAL CALVES. 

Week Same 

ended Previous week, 

Jan. 27. week. 1926. 

WD anos a e's 8 $15.00 

Montreal (Ww) 11.50 

Montreal (E) . ‘ 7 A 11.50 

Winnipeg ....... Fy * . 8.00 

CUM a tioies cata cnveces .00 x 6.50 

Edmonton .....-ccscccse i 8.00 

Same 

week, 

1926. 

| PE Re YT y 3. m $15.36 

Montreal (W) .......+. 13.15 18.15 14.85 

Montreal (E) . -. 13.15 13.15 14.85 

Winnipeg 11.93 11.82 14.41 

Calgary ... .. 12.48 12.48 14.30 

Edmonton -. 12.27 12.48 14.41 
GOOD LAMBS. 

Week Same 

ended Previous week, 

Jan. 27 week. 1926. 

DON avd cnc gs sccones $14.75 $14.00 $14.00 

Montreal (W) ......... 10.00 9.25 11.25 

Montreal (E) .......... 10.00 9.25 11.25 

WE LAr Sos ive ccs 11.75 11.50 12.00 

COS oe desv's yas wane 10.50 10.50 12.00 

Edmonton ......:ecseeee 11.25 11.00 13.00 

~~ -ge——— 


COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, Jan. 1 to Feb. 1, 870 bbls. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on Thursday, Feb, 3, 1927, as 








follows: 
Fresh Beef: CHICAGO. BOSTON. NEW YORE. PHILA. 
TEERS (Hvy. Wt., 700 lbs. up): 
. Choi os —_— ~ ») ..$15.50@17.00 $16.50@17.00 $16.50@18.00 _—.............. 
> 14.50@15.50 15.00@16.00 15.00@16.50 15.50@17.00 
LT OGIROO : ys sts ccaces 17.00@20.00 1s.coganes 
5 RUIOMUIET.GR 2 Fock sconnes 15.00@17.00 15.50@17.50 
. 13,00@15.00 13.50@15.00 13.50@15.50 14.00@15.50 
TEOENOD: 25d Nail an tecadgegnr Sit eeeeaele 
we. 13,50@14.50 11.50@12.50 13.00@14.00 12.50@14.00 
* 12,00@13.50 10.50@11.50 11.00@13.00 12.50 
10.50@12.00 10.00@10.50 10.00@11.00 10.50@11.50 
















. 21,00@92.00 fe. de do.e 23.00@24.00 
Geeeenee |” Cc cchecoes 21 23.00 
17.00@19.00 17.00@19.00 18 20.00 
15.00@17.00 15.00@17.00  18.00@21.00 —s_... ss aa eee 
CALF CARCASSES (2): 
oo.” 16.00@17.00 17.00@ 18.00 
Medium 15.00@16.00 16. 17.00 
Common Soe iC a ede cacs | weep 
LAMB (30-42 1 
Centos 24.00@25.00 23.00@25.00 25 26.00 
MR ae netics  evaganaaee saa-steneunness aN 22.00@24.00 21.00@24.00 22.00@24.00 
Lae one Ibs.) : 
22.00@24.00 21.00@24.00 22.00@24.00 
CORTES OS 6 a'0e 06 6 068 60s bE CBeDO NSEC COR 20.00@ 23.00 21.00@23.00 20.00@22.00 
LAMB (All Weights): 
EES SERN POET CTT RT IEE TT TT TTT. 20.00@ 22.00 19.00@22.00 20.00@ 23.00 22.00@23.00 
WEE co cdansdcodccevcccvccovcecocesuccune RIG | was eeendee 19.00@)21.00  —s_— .cacecccne 
MUTTON (Ewes): 
SE WS 66S 4 Sb 0s Cec decccsasvecevows oovccces 14.00@16.00 ey 17.00 14.00@16.00 15. 16.00 
NE Pd .cGah dacs cuavanacaswswenaeet 12.00@14.00 S018. 08 12.00@14.00 13.00@14.00 
WE ps anns 60bbc0 0 ne ccdnceseecéeceetusa 10.00@12.00 2 ows. oo 10.00@12.00 11. 12.00 
Fresh Pork Cuts 
OS AAR Sie es ieaedie. di 20.00@21.00 20.00@22.00 21 21.00@23.00 
SUE MR Ws Sas rcaonnwecss Be cieess Siceigans 19. 19.00@21.00 20.00@22.00 
MINE GE <= 65 conc ca cecdects sevckcachiaues 18.50@19.50 18.00@20.00 19.00@20.00 
Be eB oa5 vc a cccsasctacsas age cake 17.50@18.50 17.00@19.00 18.00@19.00 
18-22 =o Ms iccccdccs isdsvunciaees steeped 16,50@17.50 17.00@18.00 17 17.00@18.00 
SHOULDE 
te ss Bteie: SNS 5. Ss ooo nccadeeceaes 15 /GOGIE.00 chee cakes 16.00@18.00 17.00@19.00 
MB Bh, 
Pe ae Wicacaanbaa aes MID APE MERAY Sages Soe 16.00@17.50 16.00@18.00 17.00@18.00 
GOT Bick ccd saccestidss GEOG Deeded Ss ceuks ood 15.50@17.00 — 15.00@17.00 15.00@17.00 
BUTTS: Boston Style..........s.sssse0e ooo MONO 8 te, 20.00@23.00 20.00@22.00 
SPARE RIBS: Half Sheets......... cncbedese IS00GEOO Susie. iets) Soglaiss iota 
TRIMMINGS 
Regular .......... FE Sapp em sj eiakce os. INOS 8 RE ee Da EERE ‘ 
EMER 5155060 tevnase ba edeeddas «RIM oo he tS eae ea 


(1) Includes ‘ din dan ah toe aiiine annie 





(2) Inctudes sides at Boston and Philedelphis. 
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HOGS 





WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
B. F. Pierce, Mgr. E. R. Whiting R. V. Stone, Mgr. 
CINCINNATI L. H. McMurray NASHVILLE 
Kennett, Colina & Co. Cc, J. Renard Kennett, Murray & Co. 
J. A. Wehinger, Mgr. G. W. Hicks, Mgr. 
LAFAYETTE 
DETROIT Kennett, Murray & Co. OMAHA 


Kennett, Murray & Colina 
P. B. Stewart, Mgr. 


EAST 8T. LOUIS 
Kennett, Sparks & Co. P. C. Kennett & Son 
H. L. Sparks, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


W. L. Kennett, Leuloville, Ky. F. L. Murray, Nashville, Tenn. 
C. B. Heinemann, Service Manager, Chicago 


Kennett, Murray & Co. 
R. J. Colina, Mgr. 


SIOUX CITY 
Kennett, Murray & Brown 


D. L. Heath, Mgr. 


LOUISVILLE 








Cattle 


Exclusive Order Buyers 


Schwartz-Feaman-Nolan Co. 
Kansas City Stock Yards Kansas City, Mo. 


Hogs 








WE BUY ’EM RIGHT! A TRIAL IS CONVINCING! 
Write—’ Phone—Wire 


MURPHY BROS. & COMPANY 
Union Stock Yards 


meget CHICAGO 


Yards 0184 Exclusively Hog Order Buyers 








Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, IIl. 


Reference: National Stock Yards National Bank 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Boulevard 9465 
Union Stock Yards, Chicago 


J. W. Murphy Co. 
Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 











Crouch & Soeder 


Successors to 


Potts-Watkins-Walker 
at Kansas City 


Bangs & Terry 


Buyers of Livestock 
Hogs and Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 
Reference: Stock Yards National Bank 
Aay Bank in Twin Cities 
Write or wire us 





Live Stock Purchasing Agents 





Live Stock Exchange Building 


KANSAS CITY, MO. 
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RECEIPTS AT CENTERS. 


SATURDAY, JANUARY 29, 1927. 


Cattle. 
CN io cos oa cows eetowas 500 
I EP sn wvaies but bats eee 100 
DE vib oc ata vea das scan was 100 
DRC: Virasexnitessevcipes 700 
SED aie aws-e0's Swetecct ee 100 
Serre 400 
| USS are eee 600 
8 er eee 100 
Py MEE cavcthdeceteeecds 300 
SSA Er ree 100 
ESS pe a 200 
SIE scevectip yeh ivesnane 200 
SEE o's sons ties oS aine'b 200 
DEE SS9e cosa ceys cika ad 200 
EE Su duces ps pooh ees 100 
<b acne we iten 6 oll 605 5.0% 5 100 
NE 7) io aavinin SN Won Cwawne 300 
DRE. cabs <Vasas a vidbvneues 100 
SD 54 cn whkadacssepecdees 600 


Cattle. 
ids 5s cee ben paws weed 24,000 
EE EME Sass cbcccksomnen 15,000 
SEE. GLG sock race pe Nan saveu 000 
St. Louis .... 


St. Joseph ... 


















Sioux City .. oo @ 
RR ee 
OMEN <eccdunentasaeas 1,300 
ee eee 3,000 
Milwaukee 300 
SES Eide chou asp ebd ce kam 
NEED. sane 6yse54 dhawarsaes 
ee 
Indianapolis ... 
Pittsburgh 
oo rrr 
TN 5's wba pavnkes ek sew on 
PS ccrebecase aes veces 
SEED: “p sowdsaNwas savea bows 200 
EE. auans da dae Fake vee iees 2,900 
TUESDAY, FEBRUARY 1 
Cattle. 
BSE Eee eee eee 10,000 
RY GID oaisb-0ssocrstovene 10,000 
0 EE rn 7,500 
Ss PEN. 5.9 0's Cane gs Gua ban 5,000 
St. Joseph . . 2,000 
Sioux City . . 4,000 
St. Paul ... . 2,500 
Oklahoma City .......... .. §00 
BINED. 2 a0 <6 cbiewes cd divnde 2,300 
DY Soke wavabn seen eame 700 
RE SENS h ile oh d's on sdaa sawn 1,800 
RCS ee nee 100 
SG dha aides 65 speeds ib 900 
OE SS sie nice o been eens 1,300 
Pittsburgh 
Cincinnati ... 
Buffalo ...... 
Cleveland 
Nashville 
RE ee eee ee 
WEDNESDAY, FEBRUARY 
Cattle. 
NEG akc wick achsedaes shine 7,000 
EE OM, og 5h oats o's ve vee 6,000 
PE SSRs wri aes oe sak aee esos 4,500 
SUES, MS 50's 0 vio a: sie nda @0:0'g oO 
DEEL, on ko 640s Gr on0dnses 2,000 
DEE wcatenesvececsciees Me 
=. eae .. 3,500 
Oklahoma City 600 
Fort Worth ..... 3,000 
SEE 6 N54 06 40-04n0% 6505's 600 
EE aie ¥asbelokas seb ce buwks 500 
ED hb din d's hin's alee ns Sir nul 100 
SO reer ore oe 600 
ee. err 1,200 
Pittsburgh 100 
Cincinnati ... 
Buffalo ...... 
Cleveland 
Nashville 
MEE: abn acc iweb ee ¥ccsccees 





THURSDAY, 












Cattle. Hogs. 
IRS coucd cond iandas ina s 8,000 30,000 
i ere f | 5,000 
Tien Shik Oss acca Nee he ems 2,800 10,000 
ke MNES. des 04:0 00's 40:00 000 cn mee 9,500 
tn t64 bsinv een beueehas 1,600 6,000 
ere lee 
iE bees es ... 2,500 10,000 
Oklahoma City 1,200 1,100 
Fort Worth . 1,800 2,2 
Milwaukee ... 600 2,500 
Denver .... 300 1,700 
|, RR Se a nr ee 200 1,900 
OEE once cAdes0vve'esa 500 3,500 
RENE Ghccedudicdbcwsecis cine 1,200 
TEE - .cicans somecpaddead 500 2,300 
EEE ductcaWeeciheedentee en 100 800 
oT rerrrerrry treet 300 8 
FRIDAY, FEBRUARY 4, 1927. 

Cattle. Hogs. 
CHICAZO .. ee eeccecsccccees 2,000 17,000 
Kansas City . 500 3,500 
Omaha 13,500 
St. Louis 10,000 
St. Joseph . 4,000 
Sioux City s 14,000 
I ee hohe See tes ea ode 9,500 
Oklahoma City 100 
Fort Worth 1,600 
EE chescanguantsencss 600 
BNE ecco sc seccocchacsesees 300 
SL ode weesseodetned-dvee 1,900 
Indianapolis .. 500 
Pittsburgh .. 1,600 
Cincinnati .. 2,400 
EE ahs kb peeveve bes eeh en 2,900 
GROVOIRD : vicvic cane vccnccevess 800 





Hogs. 
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Sheep. 
1,500 
200 
150 
1,000 
300 
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4,000 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U.S. Bureau of Agricultural Economics.) 


Chicago, Feb. 3, 1927. 

CATTLE—Heavy steers came back this 
week faster than they tumbled a week 
earlier and now occupy new high levels 
for the season. This applies particularly 
to kinds scaling over 1,250 lbs. Yearlings 
and medium weights did not advance so 
much, and weight now has a decided 
premium. 

Bullocks scaling 1,600@1,750 Ibs. arrived 
and sold around $11.50, that price also 
being paid for 1,832 lb. bullocks. Year- 
lings stopped at $12.25, strictly choice 
kinds being absent. A spread of $8.75@ 
10.00 took a liberal supply of the week’s 
steer run until today when an increased 
supply of weight offerings uncovered a 
sizable list at $11.00@12.00. Hence, the 
winter spread on steers remains around 
$5.00, unusually. wide for this season of 
the year. 

Heifers gained 50c this week but are 
not much changed from a week ago, hav- 
ing lost that much last week, the bulk 
selling at $6.75@8.00. Good and choice 
cows got slow action but low priced kinds 
are closing higher, low cutters selling at 
$4.75 with few below $4.50. Bull values 
advanced 15@25c, and heavy Holsteins 
have again worked up to $7.00; vealers 
remained steady, mostly $13.00@14.50. 

HOGS—Week’s market very uneven, 
light hogs closing about steady; heavy 
butchers 15@25c lower; packing sows and 
pigs 10@15c lower; unsatisfactory dressed 
trade and provision market principal fac- 
tors in downturn; week’s top, $12.60, paid 
for 150 to 160 lb. weights, highest of year; 
closing top $12.35; bulk light hogs, $12.15 
@12.25; most butchers, $11.95@12.10; 
packing sows, $10.85@11.15; light kinds, 
$11.25@11.40; most pigs, $11.75@12.00. 

SHEEP—A sluggish dressed trade was 
offset by decreased total supplies, 
slaughter lambs closing 10@25c higher. 
Yearling wethers are strong with aged 
sheep 50@75c higher under active demand. 
The week’s best prices were reached late 
with fed westerns at $13.35, choice natives 
reaching $13.25 on Wednesday. 

Desirable lambs closed within the nar- 
row spread of $12.75@13.10 mostly; 
weighty kinds and good natives going at 
$12.60: 60@13.00, with extreme weights re- 
jected from loads at $11.60@12.00. Choice 
clipped lambs reached $11.50, with wooled 
culls at $10.25@11.00. Choice yearling 
wethers sold at $11.50, with fat ewes at 
$7.50@8.50, best reaching $8.75. 

es, 


ST. LOUIS. 


(Reported by U.8. Bureau of Agricultural Economics.) 
East St. Louis, Ill., Feb. 3, 1927. 

CATTLE—With a sluggish beef trade 
prevailing, virtually all classes of killing 
cattle brought lower prices the current 
week. Compared with last Thursday best 
steers steady, low priced kinds 25@50c 
lower; mixed yearlings and heifers 50@75c 
lower; spots off more; cows 25@50c 
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lower; best kinds off most; low cutters 
steady; medium bulls 50@75c lower; 
vealers 75c lower. 

Tops for week: matured steers, $10.15; 
yearlings, $10.00; mixed yearlings, $9.75; 
heifers, $10.00. 

Bulks: steers, $7.50@9.85; fat mixed 
yearlings and heifers, $7. 50@9 ra cows, 
$5.00@6.25; low cutters, $3.90@4.2 

HOGS—With receipts ae lighter 
this week than last, demand for light hogs 
strengthened materially, advances of 15@ 
25c over last Thursday being recorded to- 
day. Medium and heavy butchers did not 
fare so well, heavy hogs today averaging 
little better than steady medium weights, 
not over 10@15c higher. 

Bulk of light hogs, 160@190 Ibs., 
brought $12.50 today, which was top 
200-220 Ib. weights, $12.25@12.40; 220- 250 
Ibs., $12.15@12.25; and weightier loads, 
$12. 10 and $12.15. 

Good pigs are 25@50c higher; 90@130 
Ib. weights, $11.25@12.25; packing sows, 
15@25c higher; bulk, $10.85@11.00. 

SHEEP—Fat lambs and yearlings show 
some strength, in some instances 25c 
higher. Top to outsiders, $13.25; packer 
top, $13.00. Bulk, $12.50@13.00; fat year- 
lings, $10.50. Aged sheep have strength- 
ened materially. Fat ewes selling up to 
$8.00, or $1 above last week’s top. 
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KANSAS CITY. 
(Reported by U.S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Feb. 3, 1927. 


CATTLE — Considerable unevenness 
featured the week’s cattle trade. Desir- 
able grades of weighty steers and good to 
choice yearlings met a fairly good demand 
and held at steady levels while medium 
grades sold at 15@25c lower rates. Half 
fat yearling steers and short fed heifers 
were draggy at around 50c lower prices. 
Best heavy steers and long yearlings made 
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the week’s top of $11.50, and medium 
weights stopped at $10.90. 

Bulk of fed steers and_ yearlings 
cleared from $8.00@10.00 with a mod- 
erate supply of better grades from 
$10.25@10.90. Cutter cows held fully 
steady but most of the fat she-stock closed 


weak to 25c lower. Bulls are 25@40c 
lower with demand narrow. Veal calves 
are steady to 50c off with choice grades 
selling at $13.00@13.50. 

HOGS—Price fluctuations in the hog 
market were frequent during the week, 
but were held within a narrow spread. 
Light lights met a good shipper demand 
and are 10@15c higher while kinds scaling 
from 180@225 lbs. are around steady. 
Weighty butchers, however, having only 
a packer outlet, were dull at the close 
with prices 10@15c under a week ago. 

The week’s top reached $12.25 on Fri- 
day’s session on choice underweights. 
Most of the offerings weighing 200 Ibs. 
and up sold from $11.70@11.95 at the 
close. Packing sows are weak to l5c 
lower with $10.75@11.25 taking the bulk of 
the supply. 

SHEEP—Fat lambs advanced 15@25c 
over a week ago, with best fed westerns 
topping at $12.70. Most of the more de- 
sirable arrivals cashed from $12.35@12.60. 
Aged sheep were very scarce and prices 
are around $1 higher for the week. Desir- 
able fat ewes sold up to $8.25 with others 
at $7.50@8.00. 


ieee 
OMAHA. 


(Reported by U.S. Bureau of Agricultural Economics.) 
Omaha, Neb., Feb. 3, 1927. 


CATTLE—Good and choice fed steers 
and yearlings were in broad demand from 
both local packers and order buyers, and 
prices. were maintained on a strong to 
higher basis, current prices ruling strong 
to 25c higher than at the close of last 
week. Plainer grades held just about 
steady. Bulk for the week turned at 
$8.50@10.25; best heavies, $10.90; year- 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, Feb. 3, 
1927, as reported to THE NATIONAL ProvisioNER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


* (Soft or oily h and roas 
tape piste BA. An ting = CHICAGO. 
Hvy. wt. (250-350 lbs. - 
Med. wt. (200-250 Ibs.), med-ch 11.90@12 
Lt. wt. (160-200 Ibs.), com-ch. .. . ‘ 
Lt. It. Ss Ibs. ores 
Packing 
sightr. pigs ( (130° oy down as med. 
Av. cost and wt., Wed. (pigs excluded) 11.96-228 Ib. 
Slaughter Cattle and Calves: 
STEERS Gs 500 LBS. UP): 








GORGE, ccccveccccddbescccccccececs 10.25@13.00 
STEERS. a 100-1,500 LBS.): 
11.75@13.00 
10.00@12.00 
8.50@10.25 
6.75@ 8.65 
12.00@13.00 
.00@12. 
8.50@10.00 
6.50@ 8.50 
5.75@ 6.50 
LT. STEERS AND HEIFERS: a 
ood = Pas canies (850 Ibs. down)...... 9.00@12.50 
a (850 Ibs. up).....-.-++- 7.25@10. 75 
Common-med, (all eS beebeuede 5.75@ 8.25 
“oa to ChOICE.......seeeeececcerees 6.25@ 7.75 
Common and medium.......-+-+++++ 5.00@ 6.25 
Canner and cutter....-..ss00+ sereee 4.50@ 5.10 
a + a0 i “agg al UP) occcces oe $s 
Good-ch. (1 lbs. down).......-+-- .60@ } 
Can.-mned. : (canner A. Saleonas acwee 5.75@ 6.85 
A sane 
5 Medium to choice (milk fed. exc.).. 6.50@ 9.00 
Cull-common .......c005 soecessnes 5.00@ 6.50 
VEALERS: 
Medium to choice........+.eseeseees wets tre 
Cull-common ......ccceeeesseeeevess 6.50@10.75 


Slaughter Sheep and Lambs: 
Lambs, med. , choice (84 lbs. down).. 11.75@13.40 
Lambs, med.-ch. (92 lbs. up) 9.50@13.00 





Lambs, cull-com. (all weights) sccecces 10. 11.75 
Yearling wethers, medium to choice... 9.50@11.75 
Ewes, common to choice............++ 6.50@ 8.75 

Ewes, canners and cull............++5+ 2.00@ 6.50 


*The top and bulk prices of hogs will not be reported by the Department of Agriculture in the future. 


E. 8T. LOUIS. OMAHA. KANSAS CITY. ST. PAUL. 
$11.85@12.20 $11.95@12.15 $11.50@11.75 $11.50@11.85 $11.65@11.75 
12.05@12.35 - 11.75 


: z 11.60@11.85 11.60@11.95 
12.10@12.50 11.60@11.85 11.80@12.25 
11.75@12.50 11.60@11.80 11.95@12.25 
10.65@11.25 11.00@11.50 10.50@11. 85 
11.25@12.25 
12:09-229 Ib. 11.66-245 Ib. 11.71- 





9.50@11.35 9.50@12.00 


9.75@11.50 10.50@12.35 10.75@12.35  10.00@11.00 
9.25@11.00  9.15@11.35 9.15@11.40 8.50@10.25 
7.50@ 9.25 7.25@ 9.50 7.25@ 9.25 7.25@ 9.00 
6.25@ 7.50 5.65@ 7.25 5.50@ 7 6.15@ 7.25 
11. 0@12. 25 11.85@12.60 11.40@12.50 10.50@11.50 
50@11.00 9.50@11.50 9.25@11.50 8.75@10.75 

7. 50@ 9.50 7.10@ 9.60 7.25@ 9.25 7. 9.00 

6.25@ 7.50 3.50 7.10 5.50@ 7.25  6.10@ 7.00 
5.25@ 6.25 4.50@ 5.50 4.50@ 5.50 5.50@ 6.10 

9.00@11.25 8.85@11.75  8.60@12.00  8.75@11.00 
7.25@ 9.75 7.00@10.50 6.90@10.25 <1eg18.28 
5.25@ 8.00 5.15@ 7. 5.00@ 7.40 ‘5. 7.25 

5.50@ 7.25 5.75@ 7.65 5.75@ 7.50 5.75@ 7.25 

4.50@ 5.50 4.75@ 5.75 4.75@ 5.75 4.85@ 5.75 
3.65@ 4.50 4.00@ 4.75 3.75@ 4.75 3.75@ 4.85 
5.25@ 6.00 6.10@ 6.65 6.00@ 6.35 6. 6.35 
5.25@ 6.75 6.10@ 690 6.00@ 6.65 8. 6.50 
4.25@ 6.25 4.75@ 6.10 4.60@ 6.00 5.00@ 6.00 
6.50@ 9.00 6 8.50 6.50@ 8.75  5.00@ 7.00 
5.00@ 6.50 4.50@ 6.00 5.00@ 6.50 4.50@ 5.00 
ween 9.00@12.50 8.50@13.50 9.50@14.25 
5.00@10.00 5.00@ 9.00 5.00@ 8.50 5.75@ 9.50 
10.50@13.00 11.00@13.00 10.75@12.75 10.50@13.00 
: soiio ba shan aa gba ‘ Gumalas 

7.15@10.75 8.75@11.00 7.75@10.50 .......... 
: 8.00 4.7 25 5.25@ 8.00 

4.50 5.50 1 4.75 2 5.25 












































































Te. ASRS PRY MRR? 


ae ote 


= 


ee 


46 


lings, $11.25; medium weights, $11.35. She- 
stock closed the week steady to 15c lower; 
bulls around 25c lower; veals strong. 
HOGS—Receipt volume in the ag- 
gregate as figured from leading market 
centers has been the price regulating 
factor in the hog division. Liberal sup- 
plies the forepart of the week resulted in 
weakness. But this condition was _ re- 
versed later and, compared with a week 
ago, light hogs and butchers are steady, 
while packing grades reflect an upturn of 
25c. Thursday’s bulk of lights and 
butchers, all weights, ranged $11.75@11.80; 
top, $11.90; packing sows largely $11.25. 
SHEEP—On fat lambs has shown 
marked sensitiveness to receipt volume, 
declining on Monday under heavy liquida- 
tion, but developing strength the balance 
of the week, and comparisons Thursday 
with Thursday a net advance of 25c is 
quoted. Bulk of fed wooled lambs are 
now selling $12.75@13.00; Top, $13.00; 
fall shorn lambs, $11.75. Fat sheep are 
around 25c higher for the period, desir- 
able weight ewes $7.50@8.00. 
ras" “anal 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Iowa, Feb. 2, 1927. 

CATTI.E—The half week ended today 
has not brought quite as many cattle as 
were here last week, but the number has 
proven fully all that demands of trade 
have called for, and the price list for gen- 
eral run of beef cattle has settled off a 
little from the closing basis of last week. 
However, on the market of today there 
was a little better tone developed after 
the first rounds. 

Compared with the finish of last week 
the price basis is now quotable steady to 
25c lower, with bulk of decline on medium 
grades of short feds that are making up 
the bulk of steer and yearling supplies. 
Few steers during the week have sold as 
high as $10.00 although tops are quoted 
up to $10.50 and better. 

Bulk of steers and yearlings sell be- 
tween $8.00@9.25; common lots down to 
$7.00; cows, $5.50@6.50; heifers, $7.00@ 
8.00; corn feds and fat, up to $9.00; can- 
ners, $3.50@4.50; veals, $12.00 for choice; 
stock cattle, $6.00@8.50; good many 
warmed ups going back to the country at 
$7.50@8.50. Receipts for the half week, 


11,900. 
HOGS—Receipts of hogs for today 
11,000; for the expired half week, 35,600. 


The market was generally 5c higher, with 
best light selling at $11.70 and bulk of all 
weights, $11.60@11.65, with few lots down 
to $6.50 or under. Range is too narrow 
for a healthy market. Sows, $11.00@11.35; 
pigs, $11.50@12.50. 

SHEEP—Sheep steady to strong with 
best lambs up to $12.80; and big strings 
at $12.65@12.70. Best ewes up to $7.50. 

cna sa 


ST. PAUL. 


(Reported by U. 8. Bureau of A 
and Minnesota Dept. of 


So. St. Paul, Minn., Feb; 2, 1927. 

CATTLE—Opening to a 15@25c or 
more break at the week’s inception, the 
market reacted somewhat today, the close 
finding values mostly on a steady to 
strong footing. Top steers for the week 
to date scored at $9.65, these being 1,405 
lb. weights. 

Best yearlings made $9.35, the bulk of 
all offerings around $7.25@8.50. She stock 
trade still shows much of the early week’s 
downturn and most classes are still 25c 
under this time a week ago. Bulk of fat 
cows cleared at $5.25@$6.00; heifers at 
$7.00, with cutters largely at $4.00@4.50. 
Bulls are back to a $5.25@5.75 bulk, while 
vealers on a runaway market today sold 
anywhere from $12.00@14.00. 


HOGS—Hog prices have been on the 
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decline here since a week ago and most 
have sold around 23c lower on the aver- 
age. Recently, bulk of the butcher and 
bacon hogs cleared at $11.65, with some 
sorted lights and light lights cashing at 


$11.75, while a few well finished loads of ° 


medium weight butchers also commanded 
this price. 

Bulk of packing sows have cleared at 
$10.75, while most pigs are 25c higher for 
the period, with most desirable light- 
weights cashing at $12.50, strongweights 
occasionally up to $11.85 

SHEEP—Compared with a week ago 
fat lambs are weak to 10c lower, with best 
fed offerings selling at $12.75, others down 
to $12.60, while most of the native lambs 
cashed at $12.00@12.25. Heavy lambs sold 
mostly at $10.00, with culls at $8.50@9.50, 
some -inferior lambs selling down to 
around $5.00. Best fed ewes brought 
$8.00; strongweights, $6.00@7.00; and culls 
and low grades on down to around $3.00. 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, Jan. 29, 1927, 
with comparisons, are reported to The National I’ro- 
visioner as follows: 


CHICAGO. 

Cattle Hogs. Sheep. 

SAA res 6,729 16,400 20,549 
EE SR ree 7,041 12,000 19,370 
’ hee 3,859 9,100 9,973 
Wileon & Co.............008. 4,844 15,000 8,572 
Soule fae. Prov ee Re 
Hammond Co......... 8 | a 

Libby, McNeill & Libby..... REE césduwe— sosers 
Brennan Packing Co., 6,500 hogs; Miller & Hart. 
6,400 hogs; Independent Packing Co., 5,200 hogs; 


Boyd, Lanham & Co., 5,900 hogs; Western Packing 









































& Provision Co., 7,400 hogs; Roberts & Oake, 5,700 
hogs; others, 34,000 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co.......... 3,115 1,049 5,286 4,819 
Cudahy Pkg. Co....... 3,602 920 4,152 5,087 
Fowler Pkg. Co......... 1,048 1 aia ie 
ree 8,751 = =1,167 3, 898 3,959 
A TS a rcevnse ene 4,45¢ 1,216 9,002 4,411 
Ut area eee 4,375 288 10,366 4,193 
Local butchers ........ 516 £9 1,381 15 
ry. ery | 20,851 4,700 34,085 22,484 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Ms «oct. oe chances 4,523 12,393 5, 794 
ee Se SIO. os ccc cncpeck 4,554 12,858 5,999 
Ee Sins oh ka nba oes 04 1,121 5,617 
0 OS “See a 3,344 5,468 3.333 
eR eer 5,695 10,938 6,737 
oh Ae oes 40 sess Saar 
| OSE eee So 16 week 
SIE Es Seceecescensee 1 peas 
Mememen Phe. O0............ 79 Rika 
Mayerowich & Vail........... 65 aaeis 
ee Sa es 64 orgs 
AR 3. SE eee 5 Saas 
—  ¢ 2. Serie 31 ‘<7 
So. Omaha Pkg. Co.......... 118 anes 
tO BS Sere ee 115 Seas 
Es Es oc e Secu sce 53 park 
te 3 Se er esas 
a BB ere 150 eene 
a Nr ee 337 ae 
Kennett-Murray Co, ......... eee 1,650 
SS FS AS eee 12,744 
Other hog buyers, Omaha.... 16,634 
MOE aidcke Sneesesne ekade 08 20,311 78,292 21,863 
8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 1,756 528 4,272 2,127 
Swift & Co....... . 3,326 630 8,128 3,735 
Morris & Co..... . 1,678 407 3,653 1,682 
East Side Pkg. . 1,967 180 6,490 eae ee 
UD 5 sks desccewes .. 4,715 1,249 21,806 3,282 
TREE oo ons snc tnsndes 13,442 2,994 44,349 10,776 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
a i eee eee 3,182 1,004 14,010 17,107 
Armour & Co........... 2,224 582 601 5,203 
SN A SID sa cccekae 2,225 651 6,214 3,808 
OE. Suab au Kactcese 2,398 277» «=8,344 =—-11, 054 
DR. ck dane cde sh55 10,029 2,604 36,169 27,167 
MILWAUKEB. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 1,451 7,455 10,233 237 
U. yt ae ae 51 ings Sans dams 
The Layton ss chaicn ae een ‘use 950 aoe 
B.. Gem Oo. ... 200.0% 101 weep 64 30 
Armour & Co., Milw... 357 3,745 jnke a 
Armour & Co., Chgo.... 258 i ee 
N. Y. B. D. M. Co., 
PPE ree lz Sia aes 
Bimbler, Harrison, N. J. .... 1,007 
Cudahy Bros. Co....... 80 So abes aS 
Butchers «os aa 335 66 127 
OURCTS 2200.00. oo. 78 24 4 
| PP ee ry y ris 2.807 11,613 12,344 398 
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Sheep. 


3,689 
3,318 
3,830 


10,837 
Sheep. 
2,014 


5,265 
5 





Sheep. 





Sheep. 
1,251 





1,251 
Sheep. 


4,761 
p 495 


20 
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6,384 
Sheep. 
353 
"46 
"42 


444 
113 





1,028 


Cor. 
week. 
1926. 


145,171 


Cor. 
week, 
1926. 








SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy & Co........... 3,295 y4 22,457 
Ammotr Ge O68, so 2 5500 '. 8,468 21,193 
eee: 2,308 00 12'752 
Sacks Pkg. Co......... 241 2 
Smith Bros. Pkg. Co... 68 4 31 
Local butchers ........ 115 6 coee 
Order buyers and packer 
shipments ........... 1,828 102 16,434 
| PB rere ery erry 11,323 1,508 72,869 
ST. PAUL. 
Cattle. Calves. Hogs. 
Armour & Co.......... 3,3 4,823 21,401 
Cudahy Pkg. Co........ 1,410 pees 
SS aS 221 59 
OE Eee 5,012 7,520 32,120 
Onited Pkg. Co......... 1,458 161 
DN 655 6 oe 6pnns eo eiet 782 190 11, 185 
nr 11,236 14,163 64,706 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Oe OR eae 1,969 252 929 
Wremeen MOO... oss ccets 1,801 363 =. 2,534 
Other butchers ......... 76 soge 316 
ME Secvaenvebes esos 3,846 615 3,779 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy & ©o........... 1,013 726 66,494 
Dold Pkg: Co.......... 467 24 «3,579 
Local butchers ........ 152 re oceans 
OREE fs cdcn sie ssoceuics 1,632 750 10,253 
INDIANAPOLIS. 
Cattle. Oalves. Hogs. 
Eastern buyers ........ 1,299 3,416 9,489 
Kingan & Co........... 1,995 901 22,257 
Armour & Co.......... 91 10 82,810 
Indianapolis Abat. Corp. 1,777 23 aaa’ 
Hilgemier Bros. ....... Sy sta 1,042 
ow eee 182 lq ¢aes 
Bell Pkg. ©Oo..5....... 106 atte 584 
Schussler Pkg. Co...... 79 wees 359 
Riverview Pkg. Co..... 9 Sak 185 
Meier Pkg. Co......... “ 5 353 
Indianapolis Prov. Co.. 37 19 299 
As! WEED ~ Scccceciace 3 35 fons 
Hoosier Abat. Co....... 3y eke eis 
Es ¥ as ducigubeyeeaoe 387 86 =1,021 
SL.0 sok eenswss 5 ituy 6,088 4,512 38,399 
CINCINNATI. 
Cattle. Calves. Hogs. 
Kk. Kahn's Sons Co..... 732 81 4,129 
Kroger Groc. & Bak. Co. 225 110 2/677 
Gus Juengling ......... 173 118 
J. & F. Schroth Pkg. Co. 27 2,132 
H. H. Meyer Pkg. Co.. 29 1,459 
J. Hilberg’s Sons Co... 160 ons 
A. Sander Pkg. Co..... ll aes 1,981 
__ Freer saan 16 Saas 
J. Schlacter’s Sons..... 318 242 
Wm. G. Rehns Sons... 166 68 
OR a eens det hatee 1,841 637 12,378 
RECAPITULATION. 
Recapitulation of packers’ purcha ses by market for 
the week ending Jan. 29, 1927, with comparisons: 
CATTLE. 
Week 
ending Prev. 
Jan. 29. week, 
Se Spore 27,716 31,172 
SE SONEN 6 ws se dine ow casio’ 20'851 21,891 
ae TS SEES ar er aye 20,311 , 849 
ST AE Sas bo Cantina denser 13,442 12,492 
Sr ee 10,029 9,583 
ET EE hon nat og chs a eslee 11,323 11,716 
Se ho Vas Fr 3,846 4,574 
Parr 3,088 5,197 
SEES 680% 5-034 ba kdeeae 1,841 1,572 
ED occas shgmk spuaw see 2,807 2,778 
WOME 0 0'00.005 606 048.00 0eens 1,632 2,082 
EE. cAsnskwisesicanboes ss er 1,942 
St. Paul ........eeeeeeeeees 11,236 9,527 
SL as veeathsaeeseehs gece 31,122 135,875 
HOGS. 
Week 
ending Prev. 
Jan. 29. week. 
NG He 5 ics accede deh anaes de 133,400 150,500 
ME WAMU “sc 0.0 > opto 1b 5 649 34,085 39, 
DEE peas echbes es tbenceoes 78,292 77,5387 
a eee ere arr 44,349 38,494 
EL ars o'a a hn kh edaa 36,169 33,852 
SE Eh is niga es taeg es & 2,869 59,460 
ES Bere 3,779 6,006 
SOD onccucsccnesnsece i 36,421 
EE ap wctuiccdadscvguass 12,378 12,847 
OO Sa eae 344 13,712 
DE  =<Sateevessvecnacess 6 10,253 10,389 
Brrr hire +... 13,900 
ge Ce et Se 64,706 71,653 
NE fn Noe Sivucecoesoataves 541,023 564,308 
SHEEP. 
Week 
e Prev. 
Jan, 29. week. 
ES ns nodes innennstenodas 58,464 61,704 
Kansas vl bi puwetawenaaee 22,484 22,019 
Eee +. 21,863 22,085 
St. Louis . 10,776 9,221 
St. Joseph 27,167 25,146 
Sioux City 10,837 10,676 
Oklahoma City 8 57 
Indianapolis 6,384 2,937 
Cineinnati 1,028 517 
Milwaukee 398 808 
Wichita 1,251 1,254 
Denver .. ooees 2,939 
St. Paul .. 7,284 10,171 
WEEE. actupctcesecetivency 167,944 169,486 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—Market active, at 
decline of full cent on most descriptions. 
Some tanners had shown a disposition to 
withdraw from market entirely and, while 
packers were sold right up into kill on 
most descriptions, with winter quality of 
hides coming on market, there was a de- 
sire on the part of killers to keep mar- 
ket active and well cleaned up. Early in 
week around 60,000 native and branded 
steers moved at the decline and later 
around 50,000 cows, or a total of about 
110,000. 

Two cars of spready native steers, late 
last summer dating, sold at 17c; last trad- 
ing in December, some time back, at l6c 
for stuck-throats, while January koshers 
sold late last week at New York at 16%c. 

Around 12,000 or more heavy native 
steers sold at 14%c, for January. Before 
break, one packer sold 2,500 extreme na- 
tive steers at MSéc, and no trading since, 
with market called nominally 14c. 

Butt branded steers sold at 14c, Colo- 
rados at 13%4c, heavy Texas steers at 14c, 
light Texas steers at 13c, and a few ex- 
treme light Texas steers with branded 
cows at 12'%c, for January, these all being 
a full cent lower. 

Heavy native cows brought 13c, light 
native cows 13%c; sales of branded cows 
reported at 13c and also at 12%4c. 

Bulls quiet, with natives held at 10@ 
10%c, and branded 9@9'%%c for southerns 
and 8@8%c for northerns. 

SMALL PACKER HIDES—Market un- 
settled, following sharp break in big pack- 
er hides. At the end of last week, and 
before the break, one local killer moved 
February production of slightly over 4,000 
at steady price of 13%c for all-weight na- 
tive steers and cows and l13c for branded. 
February bulls had previously sold at 10c 
for natives and 8c for branded. Only one 
local killer, still understood to be holding 
February hides. 

Buyers claim some of the recent move- 
ment in small packer stocks went to spec- 
ulators rather than consumers. and are in- 
clined to call market nominally 124%4@l13c 
for all-weight natives. 

COUNTRY HIDES—Country hides 
weaker, in sympathy with packer market; 
however, some dealers claim not to be af- 
fected, being well sold ahead. Good all- 
weights slow and priced around 11\%c, se- 
lected, delivered, for around 47-lb. aver- 
age. Heavy steers priced nominally at 
li@l1%c; heavy cows slow and around 
10Y%@llc. Buff weights generally around 
11%c top. 

Extremes also slow, and priced around 
14c for good 25-45 lb., with 25-50 lb. quoted 
generally around 13c, for prompt delivery. 
Bulls 74%@8c, selected, asked. All-weight 
western branded quoted about 10c, Chi- 
cago freight. 

CALFSKINS—Packer calfskins quiet 
and talked easier following break in packer 
hides. Market quoted nominally at 18% 
(@19c for January skins; trading will be 
necessary to establish market definitely. 

First salted Chicago city calfskins some- 
what unsettled and shade easier, generally 
17@174c asked. Outside city skins around 
164% @17c asked. Resalted lots dull and 
quoted at 144%@15%c. Straight countries 
134%@14c asked. 

KIPSKINS—Packer kipskins quiet and 
priced nominally around 174%@18c for na- 
tives, with last trading in December at the 
top figure. Late last week one packer 
sold January production of over-weight 
kips at 17%c for northerns and 16%c for 
southerns; at same time, another packer 
sold December natives, not yet priced. 
3randed last moved at 14c for December. 





First salted Chicago city kips slow and 
quoted at 16@16%c, Outside city kips 
generally 16c asked. Resalted lots 14“%@ 
15%4c, selected, asked. Straight countries 
134%@l4c asked. 

One packer moving a few regular slunks 
right along at $1.25. Another packer sold 
around 3,000 hairless slunks at 70c, flat, 
for No. 1’s and 2’s. 

HORSEHIDES—Horsehides easier and 
slow. Choice renderers nominally around 
$5.25; good mixed lots slow and prices 
around $4.75; ordinary country lots range 
$4.00@4.50 asked. 

SHEEPSKINS—Dry pelts quoted at 20 
(@23c per lb., aceording to section. Little 
doing in packer shearlings; one packer 
sold a half-car at $1.02, these being good 
portion No. 2’s. 

Pickled skins continue fairly well sold 
up at present and prices nominally around 
$7.00 per dozen, straight run of lambs. 
Packer wool lambs selling up to $3.20 per 
cwt., live lamb at Chicago; last sales at 
New York $3.30 per cwt., salted basis. 

PIGSKINS—No. 1 pigskin strips inac- 
tive; bidding 7c, asking 774@B8c. Gela- 
tine stocks fairly active, around ten cars 
moving during the week at 4%c; others 
asking up to 5e. 

New York. 

PACKER HIDES—City packer hide 
market weaker, reflecting sharp break of 
a full cent on most descriptions in the 
western market. Some buyers have with- 
drawn entirely from the market and hold- 
ers are more disposed to consider counter- 
bids. 

Last trading in spready native steers 
was a car of January koshers at 16%c. 
Native steers last sold at 15%c for Jan- 
uary koshers, before the break in the 
west, butis at 15c and Colorados at 14%c 
at the same time. Two cars of January 
native bulls sold late last week at 10c. 

COUNTRY HIDES—Market on coun- 
try hides slow and unsettled, with buyers 
bidding considerably lower and _ sellers 
holding for last trading prices. Good 25- 
45 extremes, free-of-grub, generally 14%c 
asked. Buffs 12@12%c asked; buyers’ 
ideas “ale under. 

Je 
CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for week 
ending Jan. 29, 1927, 5,621,000 Ibs.; pre- 
vious week, 4,569,000 Ibs.; same week, 
1926, 3,524,000 Ibs.; from Jan. 1 to Jan. 29, 
21,029,000 Ibs.; same period, 1926, 14,686,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ending Jan. 29, 1927, 5,091,000 Ibs.; 
previous week, 5,490,000 Ibs.; same week, 
1926, 6,696,000 Ibs.; from Jan. 1 to Jan. 29, 
21,980,000 Ibs.; same period, 1926, 25,509,- 


000 Ibs. 
~ fe 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Phildadelphia, Pa., are offi- 
cially reported as follows for the week 
ending Jan. 29, 1927, with comparisons: 


Week Cor. 
ending Pev. week, 
Western dressed meats: Jan. 29. week. 1926. 
Steers, carcasses ......... 2,330 2,458 2,610 
Cows, carcasses .......... 940 962 1,242 
Bulls, carcasses ........... 346 323 150 
Veals, carcasses .......... 1,417 1,974 2,228 
Lambs, carcasses ......... 10,627 9,987 10,741 
Mutton carcasses ......... 954 1,386 1,434 
Pork, Ib6 ..........+.....-018,768 588,306 540,652 
Local slaughters: 
0 OS gk Rapa 1,852 1,894 1,838 
ee Serre re 2,065 2,232 2,000 
PDB sacs ve acvien scot unsiens 16,862 16,774 15,058 


Somes eecsesconebesee 4.930 5,494 5,138 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Jan, 29, 1927. 


CATTLE. 










CG. ai sats cas cacwied stake 27,716 31,172 31, 263 
WN TUE wn ssc cence cvccae 25,551 26,567 24,289 
MII dns saul ocd o's'ea sew eyeage 19,249 22,178 16,731 
Kast St. Louis - 183,542 12,492 12,064 
St. Joseph .. 10,016 8,814 10,074 
Sioux City 11,150=—s:111,138 
Cudahy ... 872 
Ft. Worth . 6,546 7,279 617 
Philadelphia 1,852 1,804 ; 
Indianapolis dea . 5,061 4,680 4,730 
| a a ee ey eee 1,531 1,650 1,772 
N. Y. and Jersey iCty....... 9,690 10,283 9,704 
Oklahoma City ............65 4,461 5,966 5,663 
| a a errs we ee 137,248 144,986 134,944 
HOGS. 
UNG oo 30.5 ck skc cease 133,400 150,500 141,100 
Kansas City 34,085 39,537 332 
OmaRe  ..025%s 49,147 1,580 52,382 
Nast St. Louis 44,349 38,494 38,598 


St. Joseph .. 
Sioux City .. 
Cudahy 








ics 7,935 

Fort Worth . 3,87 5,745 3,420 
Philadelphia 2... ccccscccess 16,862 16,774 15,058 
TRGIARODTID Fo. oc ce ccceccces 35,236 35,408 39,008 
SNL, 9a. Wy Nn aisle 00a cen y.ce cae 18,667 18,507 13,783 
N. Y. and Jersey City....... 53,011 53,484 50,369 
Oklahoma City ...........++- 3,779 6,006 2,902 
WN as Evin ac'eSececsmceay 467,923 507,863 501,415 

SHEEP 

CRIERG ss hile bhicein cides 58,464 61,704 47,810 
Kansas City . 22,484 22,019 23,752 





eae . 18,935 23,204 
East St. Louis ° 

St. Joseph .... 
Sioux City .. “s 
Cia iain tnveescenewen 340 348 





Port Wektle icc icccccccicccws 1,576 4,339 663 
whiladelphia .............045 4,930 5,404 5,138 
Indianapolis .....cccccesccos 1,622 1,954 859 
oe ev asdnh bn neh ekusdewe® 5,668 8,874 4.658 
N. ¥. and Jersey City....... 55,533 54,910 45,239 
Oklahoma City .......-..-+++ 8 57 21 

i, ey Ae NE ee POT Ae 217,439 220,891 208,995 

—@—— 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending Feb. 5, 1927, with compari- 
sons, are reported as follows: 

PACKER HIDES* 

Week ending Week ending Cor. week 

Feb, 5, 27 Jan. 29, ’2 1926. 
Spready native 


WOE ea escent @16n @16n 15 @16n 
Heavy native 

eae eee @14% @15% @13 
Heavy Texas 

Perea @l4 @i @12% 
Heavy butt 

branded steers. @l4 @i5 @12% 
Heavy Colorado . 

err @13% @14% @12 
Ex-light Texas 

ee @12% @13% @il 
Branded cows...124%@13 @13% @lil 
Heavy native 

CS EE @13 @i4 ll @11% 
Light native 

eT eee @13% @14\% @11% 
Native bulls .... @10n @10 10% 911 
Branded bulls...84N@ 94S 84N@948S 8%@ 9— 
Calfskins .......184%@19n 18% @194N @21% 
IOS bs cinyscinsas> 174% @18n 18N@178 @19n 
Kips, overw’t .17@17%n 16%@17 @i6 
Kips, branded .. @14n @li4 @i4% 
Slunks, regular. . @1.25 @1.25n @vs 
Slunks, hairless. @iv @i5 50 @60 


Light, Native, “Butts, Colorado and Texas steers 1c 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Ww - ending 7 pone Cor. week 
Feb. 5, '27 Jan , 27 1926. 
Natives, all 


weights ...... 124%@13n @13% @12 
Branded hds.....12 @12%n @i13 “= 
Bulls, native.... @ 9%n @10. @10 
Branded bulls... @ Tn @ 8 @il 
a Sime 17 @17%n @1li% @18'%n 

waLaelpketik a © 16 @16%n 164%@17 @i5%n 
Biuaks, regular... 90@1.00n 90@1.00n @1.00 
Slunks, hairless, 
Ne. Dees casces 50 @55n 50 @60p @40 


COUNTRY HIDES 
Week ending Week ending Cor, week 
Feb. 5, ’27 Jan. 29, '27 1926. 
Heavy steers....11 @1l%n 11%@l12ax 11 @11% 
Heavy cows..... 10%@11 11 @11% #10 @10% 
po ry ee 114%@11% 12 @12% 1 @10% 


Extremes ....... 13 @l4 14 @15 @10% 
Oe wee 7 ) Sax 8 @8% 12 @12% 
Calfskins ....... 13% @14ax @l14 14 @15 
MGS. s ccnctes.owe 134%@l4ax 13%4@14 13 @l4 
Light calf........ 1.00@1.10 @1.10% 90@1.00 
Deacons ......... 1.00@1.10 @1.10n 80@90 


Slunks, —— -60 70 60 @70 


Slonks, hairless. ..15 )25  @25 30 40 

Horsehides ...... 4.00@5.25 4.50@5.50 4.00@4.5 

Hogskins ........ 35 @40 35 @40 25 @30 
SHEEPSKINS. 


Week ending Week ending Cor. week 
Feb. 5, ’27 Jan. 29, '27 1926. 
Packer lambs... .1.80@2.20 1.75@2.20 2. 2.50 
Pkrs. —— 1. yar, 15 1.05@1.20 1.15@1.20 
Dry Dry pel OE incsicivns 20@ 23 20@23 27@28 


*N, nor northerns; 8, southerns; n, nominal. 
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ICE AND REFRIGERATION 


ICE NOTES. 

Elisha W. Dunker and David B. Dun- 
ker have incorporated the Glen Burnie Ice 
Co., Inc., Glen Burnie, Md., with a capital 
stock of $100,000. 

A cold storage plant which will cost 
$15,000 is to be erected at Hannibal, Mo., 
by .the Hannibal Ice & Cold Storage Co. 

The Mississippi Ice & Utilities Co., 
Gulfport, Miss., plans to enlarge and im- 
prove its cold storage and ice plant. Im- 
provements will cost about $30,000. 


The Pottstown Cold Storage & Ice Co. 
plans to build a $90,000 cold storage and 
ice plant at Pottstown, Pa. 

The Northwestern Ice & Cold Storage 
Co. is remodeling the E. Henry Wemmo 
building, Union avenue, East Third and 
East Flanders street, Portland, Ore. The 
building will be used as an auxiliary cold 
storage and ice plant. 

The Twin Cities Ice & Electric Co., 
Quitaque, Tex., has been incorporated 
with a capital stock of 50,000. Incorpora- 
tors were Fount Taylor and J. J. Gandy. 

Thomas Yancey of the Yancey Co., Or- 
lando, Fla., plans to erect a cold storage 
plant which will cost $100,000. 


Leases on excess storage and 


space 


buildings are being given up as they ex- 
pire, by the Quincy Market Cold Storage 
& Warehouse Co., Boston, Mass. 

A two-story cold storage warehouse 
which will cost $50,000 is to be built at 
35th and Parnell streets by the Peerless 
Ice Co. in Chicago, IIl. 

J. J. Rourke & Son, 261 Canal street, 
Providence, R. I., are building a cold stor- 
age warehouse. 

Plans are in progress for the erection of 
an ll-story warehouse at Delaware and 
Spruce streets, Philadelphia, Pa. The 
building, which will be constructed by the 
Quaker City Cold Storage Co., will cost 
$1,700,000. 

The Sweetwater Ice & Cold Storage 
Co., Sweetwater, Tex., will hereafter be 
known as the Crystal Ice & Cold Storage 
Co. 

Capital stock of the Central Ice & Cold 
Storage Co., Palestine, Ill., has been in- 
creased from $25,000 to $35,000. 

Fire recently damaged the cold storage 
plant belonging to James L. Humphrey 
at New Bedford, Mass. 

Damages estimated at $50,000 were the 
result of a fire at Harlan P. Duncan’s 
cold storage and ice storage plant in Cats- 


kill, N. Y. 





food supplies. 








The “YORK” Effectually Provides That 
DRY, MOISTURE-FREE and 
SANITARY Refrigeration 


so necessary for the preservation and improvement of 


It is economical, easily installed and easy to run. 
Write for our new Bulletin 94. 


YORK “essiscor"4 


Company 
Ice Making and Refrigerating Machinery 
York, Penna. 

















LUBRICATING ICE MACHINES. 

Although gravity feed lubricators are 
often replaced in refrigerating machines 
with the automatic force feed type, there 
are many people who continue to favor 
the older type. In most cases all possible 
condenser troubles are eliminated, so far 
as water supply is concerned, if the steam 
connection is taken from a horizontal pipe 
instead of the vertical one. 

In the former case the horizontal pipe 
acts as a condenser, which should be 
obvious. Strange to say, this fact has, 
and is, generally overlooked. The -con- 
nection, nearly always, is taken from a 
vertical pipe even when the conditions for 
the change suggested are favorable.— 
Refrigerating World. 

SESS 
POINTS AT PACKERS’ MEETINGS. 
(Continued from page 28.) 
the next two weeks in five packinghouse 
centers in various parts of the Middle 
West, South, and East. 

These meetings will provide an unusual 
opportunity for packers to learn the latest 
developments in the packinghouse oper- 
ating field and to ask questions and obtain 
accurate information on phases of oper- 
ations in which they may be especially 
interested. 

At the Des Moines meeting, which will 
be held on Tuesday, February 8, in addi- 
tion to an address by Oscar G. Mayer, 
President of the Institute, on the situa- 
tion of the industry and the Institute, 
there will be talks by competent speakers 
on dry melters, sausage manufacture, fire 
prevention, and research results affecting 
plant operations. In the evening there 
will be talks by authorities not connected 
with the industry on the agricultural sit- 
uation and on the industrial possibilities 
of states like Iowa. 

Packers interested in such topics as the 
modern chilling of hogs, modern pork cut- 
ting room design, modern curing methods, 
modern boiler room practice, the installa- 
tion and maintenance of insulation, and 
tendencies in the mechanical handling of 
packinghouse products will be greatly in- 
terested in the meeting which will be held 
at St. Louis on Thursday, February 10. In 
addition to these subjects, the President 
of the Institute will discuss the situation 
of the packing industry, and another 
speaker will discuss the general agricul- 
tural situation. 

Two men not directly connected with 








The Arctic Junior 
Self-Contained 
Refrigerating Machine 





“There is an ‘Arctic’ near you”’ 
which demonstrates its superiority 


Giving lasting satisfaction to the meat 
trade has made Arctic Refrigerating Ma- 


chines their choice. 


We shall gladly investigate and guarantee results for 
your particular problem 


The Arctic Ice Machine Co. 


CANTON, OHIO 











f 


es 
re 
or 
le 
ar 
m 
pe 
pe 
be 
1S, 


n- 


or 


1H 
i- 


nm 








February 5, 1927. THE NATIONAL PROVISIONER 49 




















A New Invention— 








Does Two Men’s Work 


it is so easy and simple to clean coils with the 


Browne Defroster 


This little machine will do in one hour what it takes 
several men to do in a day. 

The labor saving feature is obvious; besides, the danger 
of hammering on ammonia or brine coils has been elimi- 
nated. It lessens the chances for leaks on gaskets and 
joints. 

It is the safe way to clean your ammonia coils and get 
perfect circulation and refrigeration in your coolers. 

The saving in labor, refrigeration and power bill will 
quickly pay for this necessary unit. 
Equipped with air motors, when preferred. 


> 


Send your orders direct to 
the manufacturer as no 
salesman will call on you. 


Milton W. Browne 


Consulting Expert 

3103 Coleman Road Kansas City, Mo. 
Inventor and Manufacturer of The Browne 
Defroster and Browne Cold Air Circula- 


toa Patented U, S. Oct. 12, 1926—all rights reserved in all 
tion and Humidity Control System 


foreign countries. 















Novoid C ve Com eet W t h 

ing optim at he NewMlae or 

ison Square Garden, New “i s ss 

| its Weight in 
. # 
Precious 


York City. 
Metal 


precious metal (silver bullion).in refrigera- 

tion saved ag its use! is it is i 
atents—was much inferior as compared tule, not the exception, that results). 

with the modern product, yet.this cork such as these are obtainéd by the iritel a : 

covering was found to have outlasted ligent use, on all brine and ammonia 

the pipe when removed in 1919 at the plant of the lines, of a high grade cork pipe covering, such as Novoid 

Hawley & Hoops Confectionery Co., New York City, Cork Covering. 

after 22 years of continuous service on brine lines. 


6 +-- very first cork covering—produced 
29 years ago under the original Smith 


Please use your letterhead to request literature and 
Thus one of the earliest installations of this remark- specifications. + + Address: “Cork Import Corporation, 
able cold pipe insulation returned its own weight in 345 West goth Street, New York City. 


“The Choice of Careful Buyers” 
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uruick 


REFRIGERATION 














Just turn the switch 
THE JURUICK UNIT controls the 


temperature of your refrigerator auto- 
matically. Just turn the switch and it will 
bring down the temperature to the exact 
degree of cold desired and stop. When 
the temperature begins to rise, the machine 
starts up again and runs only so long as is 
necessary. No current is consumed when 
not needed and no attention is required. 
The Juruick prevents food spoilage and is 
cheaper and better than ice. Sizes for all 
commercial requirements. 


Send for Juruick folder today. 





Juruick . . . , 
Refrigerating American Engineering Company 
Unit. 2425 Aramingo Ave., Philadelphia, Pa. 
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ir Refrigerating and 
Ice Making Plants 


for the 


Meat Products Industry 


Horizontal Compressors 
8 Tons Capacity and up 


Vertical Compressors 
1 to 18 Tons 


Complete Data Promptly Furnished 





The Vilter Manufacturing Company 
806-826 Clinton St. Milwaukee, Wis. 























It Can’t Forget to Close Itself 
STEVENSON’S 
“Door That Cannot Stand Open” 


Its flapper doors always closed unless filled 
with passing goods or man. No outrush of 
dry cold air, no inrush of warm moist air. 


Bulletin No. 48, FREE, shows how it 
saves its cost in a single month. 


Stevenson Cold Storage Door Co. 
1511 West Fourth St. Chester, Penna. 











Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue PHILADELPHIA, PA. 
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the packing industry will present subjects 
of peculiar interest to the industry. E. R. 
Fish, vice president of the Heine Boiler 
Company, will talk on “Modern Trends in 
Boiler Room Practice.” A. W. Jones, 
manager of the packinghouse department 
of Rollins, Burdick Hunter Company, will 
talk on “Lessons in Fire Prevention 
Learned from Packinghouse Fires.” 

The Nashville meeting, which will be 
held on Friday, February 11, also will 
make available information on a number 
of operating subjects in which packers are 
greatly interested. In addition to a talk 
by the President of the Institute, there 
will be talks on the equipment and oper- 
ation of a modern lard department and 
on research results which affect pork 
operations. Dr. R. E. Hall of Pittsburgh, 
while working as physical chemist in the 
United States Bureau of Mines, developed 
some entirely new theories regarding the 
prevention of scale, wet steam, and cor- 
rosion in .steam boilers, and as a result 
of his work the methods of treating boiler 
feed water are being revolutionized. D. 
C. Luse, an authority on cork insulation, 
will be another speaker. 

Lorenz Neuhoff has carried on a number 
of experiments with the quick chilling of 
hogs and is preparing to present his re- 
sults to the meeting. The subject, “Live- 
stock Possibilities of the South,” ts to be 
presented by Dr. M. Jacobs, head of the 
Department of Animal Husbandry of the 
University of Tennessee. 

The Pittsburgh meeting, to be held on 
Tuesday, February 15, likewise will pro- 
vide unusually valuable information on 
various operating subjects. The President 
of the Institute will discuss the situation 
of the packing industry. Other speakers 
will discuss present trends in curing, ex- 
periences in sausage manufacture, mois- 
ture in sausage, the discarding and re- 
placing of equipment, and developments 
in the mechanical handling of packing- 
house products. 

In addition, two men not directly con- 
nected with the packing industry will 
speak at this meeting on subjects of timely 
interest. William A. Hamor, Assistant 
Director of Mellon Institute of Industrial 
Research of the University of Pittsburgh, 
will speak on “The Value of Association 
Research,” a subject which should prove 
intensely interesting to packers. R. M. 
Hardgrove, of the Fuller-Lehigh Com- 
pany, will discuss modern design of boiler 
furnaces. 

Four men not directly connected with 
the packing industry will discuss subjects 
of vital interest to packers at the New 
York meeting, which will be held on 
Thursday, February 17. 

At the morning session, H. E. Howe, 
Editor of the Journal of Industrial and 
Engineering Chemistry, the official organ 
of the American Chemical Society, will 
speak on “Associative Research,” a sub- 
ject which should interest all packers; and 
George D. McLaughlin, Director of the 
Research Laboratory of the Tanners’ 
Council, will give the meeting the benefit 
of the results to date in the study which 
has been made of the curing of hides. 

One of the subjects to be presented at 
the afternoon session will be “Insulation 
— Installation and Maintenance,” by 
George Gimbel of Waldemar Mortenson, 
Inc. At the dinner session, which will be 
held at the Hotel Astor at 6 P.M., J. H. 
Van Wagenen, a farmer who tills soil 
which has been in the possession of one 
family for one hundred and fifty years, 
will talk on “What the Farmer Really 
Thinks About—and What He Thinks 
About It.” 

President Mayer also will be present 
and will address the meeting. In addi- 
tion, experts from the industry will dis- 
cuss the intensive chemical control of 
packinghouse operations, new trends in 
the equipment and operation of the 
smoked meats department, moisture in 
sausage, and quick chilling. 
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The Story of the 3-ton Truck shown above, 
owned by the Arizona Packing Company, 
is an Object Lesson for the Packer 


This truck has a remarkable record. It has been in service 
eight months and during that time has never missed making 
three round trips weekly from Phoenix, the home of the Arizona 
Packing Company, to Globe and Miami, with an average pay 
load of 8,700 pounds. 

Each trip is a run of approximately 190 miles, 120 miles of 
which are level and the remainder up and down hill with a 6 to 
7% grade. An average of 22 gallons of gasoline and one pint 
of oil are used per trip. 

The nearest any competitive truck has come to these figures 
is from 26 to 30 gallons of gasoline and 2% quarts of dil with 
an average load of only 6,700 pounds. 

The tire mileage of the International is some over 15,000 
and Mr. E. A. Tovrea, president and manager of the Arizona 
Packing Company, figures that the rear rubber will make at 
least 23,000 miles. The radiator uses only about one quart of 
water per trip. 

Figuring on a basis of 75 cents per hundred weight which is 
25 cents lower than the custom rate, this Model 63 International 
truck during its first six months’ use made $2,500 over all ex- 
penses including the driver’s salary, but not including deprecia- 
tion. Surely this is no mean record. 


INTERNATIONAL HARVESTER 


OF AMERICA 
(INCORPORATED) 


606 So. Michigan Ave. 
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International Trucks will work 
the same way for you. The full 
line includes the %-ton “Special 
Delivery,” 4- and 6-cylinder Speed 
Trucks for 114- and 1'-ton loads, 
and Heavy-Duty Trucks up to 5- 
tons. We can fit your needs ex- 
actly. Write us or call at the near- 
est branch showroom; we now 
have 125 company-owned branches 
in the United States. 


COMPANY 


Chicago, Illinois 
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Chicago Section 


Fred C. Begg, of the Powers-Begg Com- 
pany, Jacksonville, Ill, made a trip to 
Chicago this week. 

Isaac Powers, of the Home Packing 
Company, Terre Haute, Ind., was a Chi- 
cago visitor this week. 


Fred M. Tobin, president of the 
Rochester Packing Company, Rochester, 
N. Y., was in Chicago this week. 


G. D. Strauss, president of the Memphis 
Packing Corporation, Memphis, Tenn., 
visited in Chicago during the week. 


F. C. Wells, head of the Produce depart- 
ment of Swift & Co. in Edmonton, Al- 
berta, Canada, was in Chicago during the 
week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 34,780 cattle, 12,014 calves, 81,036 
hogs and 51,353 sheep. 


A. E. Oldershaw, in charge of the pro- 
duce department of the Swift Canadian 
plant at Winnipeg, Canada, made a busi- 
ness trip to Chicago this week. 

E. C. Andrews, president, and William 
F. Price, general manager, Jacob Dold 
Packing Company, Buffalo, N. Y., trans- 
acted business in Chicago during the 
week. 


Provision shipments from Chicago for 
the week ending Jan. 29, 1927, with com- 
parisons, are reported as follows: 

Cor. 
Last week. Prev. week. week, 1926. 
Cured meats, Ibs. .15,344,000 15,470,000 17,386,000 


Fresh meats, lbs. .43,886,000 41,619,000 47,568,000 
Lard, lbs. ........ 8,569,000 8,196,000 10,575,000 


Prices realized on Swift & Company’s 
sales of Garcass beef in Chicago for week 
ending January 29, 1927, on shipments sold 
out were as follows: Cows, common to 
good, 9.50@13.50c; steers, common to 
medium, 13@1l6c; steers, good to choice, 
16@20c and averaged 13.84c a pound. 


The annual meeting of the district sales 
superintendents of Armour and Company 


was held at the Chicago headquarters dur- 
ing the week, presided over by George 
Eastwood, head of the branch house sales 
department. It was attended by repre- 
sentatives from all parts of the country. 
I. M. Hoagland, assistant general branch 
house superintendent of Armour and Com- 











H. C. CARLSON. 








pany, who was operated on for appendi- 
citis several days ago, has left the hospital 
for his home, where he is convalescing 
nicely. Ike’s many friends will be glad to 
have this good mews. 


ARMOUR EXECUTIVES CHANGE. 

After 37 years of almost continuous 
service with Armour and Company, Vice- 
President Frank W. Waddell has been 
granted an indefinite leave of absence. Mr. 


Waddell plans to make an extended trip 
to California and other places which he 
has wanted to visit for some titae, and will 
take a much needed rest. 

Mr. Waddell’s duties have been taken 
over by Henry C. Carlson, general man- 
ager of the Kansas City plants of the 
company. He will direct sales of pro- 
visions and fresh pork, and supervise oper- 
ations of the refineries, fresh sausage and 
inedible by-products sales departments, 
cold storage and board of trade. 

Mr. Carlson~ began his career with 
Armour and Company many years ago as 
an office boy in the old Chicago general 
office, and his rise has been rapid. His 
duties at Kansas City have been taken 
over by C. E. Matthews, who was his 
assistant there. 

—— —__ 
NOV. MEAT CONSUMPTION LESS. 

Meat consumption in the United States 
during November, 1926, at 1,066,000,000 
Ibs., decreased somewhat from the Octo- 
ber, 1926, figure of 1,116,000,000 Ibs. It 
was, however, an increasé of 65,000,000 Ibs. 
over Novembér, 1925 

The per capita consumption fell off half 
a pound during the month, being 9.5 Ibs. 
in October and 9 lbs. in November. The 
greatest decrease was shown in beef and 
veal, consumption of which decreased .4 
Ib. per capita. Pork consumption remained 
steady, while lamb and mutton consump- 
tion fell off .1 lb. per capita. 

Pork remained the most popular meat, 
showing a consumption during the month 
of 539,000,000 Ibs., beef and veal were next 
with 487,000,000 Ibs.; and lamb and mutton 
were last, with 40,000,000 Ibs. 

MB CES 


END GRIFFITH-LAVIN SUIT 

All controversies between The Griffith 
Laboratories, Inc., and Harry Lavin of 
Canton, Ohio, concerning the right to 
market German curing salt, have been 
settled and the famous pickling salt sold 
as “Lavin’s Prague Hansa Pickling Salt” 
and “Prague Salt” can be obtained from 
The Griffith Laboratories, Inc. of Chicago. 
Harry Lavin and The Griffith Labora- 
tories, Inc. are now joint and sole im- 
porters for North America. 
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GARDNER & LINDBERG 
EBNGINEERS 
Mechanieal, Hiectrical, Architectural 
GPRCIALTINS, Packing Plante, Cold 
— Power Install- 
1184 Marquette Bidg. CHICAGO 


Packing House Products 


Oldest Brokers in Our Line 
Bones 


“The : Tankage 
Cracklings 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PIANTS AND COLD STORAGE 
CONSTRUCTION 





ons ©@ Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Bight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 





C. W. RIL EY, Jr. 
BROKER 


2108 Union Central Bldg., Cincinnati, 0. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work 


10 Meby Detroit, Mich. 1 Somer 











Weed J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
314 Erie Bldg. Packing House 
Cleveland, 0. Specialists 
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Manhattan Building, Chicago, Ill. 


PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacareo 














e 


ll 


baited a Ca Pt De Dit 


ee es 6 vl 














February 5, 1927. 


Pork in Australia 
Efforts Being Made to Extend 
Industry in That Country 
(Staff Correspondence of The National Provisioner.) 
Brisbane, Queensland, Jan. 15, 1927. 

There is no doubt that the hog-raising 
industry in Australia is entering on a new 
phase. Export is being seriously contem- 
plated on a much larger scale than has 
been attempted hitherto. One of the fac- 
tories near Brisbane is already arranging 
to increase its capacity and making plans 
to engage in export. 

To do this, steps are being taken to 
educate the farmers to produce better 
hogs. Visits to bacon factories are being 
organized, and young men especially are 
being asked to make inspections and to 
imbibe information regarding the industry. 

Difficulties in Export Trade. 

The export trade is confronted with the 
difficulty that local prices are relatively 
higher than export values, taking into con- 
sideration the transport and marketing 
charges. This means that the producers 
will have to be prepared to take a lower 
price for the product that is exported than 
they now receive for product for local 
consumption. 

If export trade is developed it will be 
in the British markets, where pork prod- 
ucts valued at fifty million pounds sterling 
(roughly $250,000,000) are marketed yearly. 
The British Government is reported to 
have placed an embargo on exports from 
continental sources, and this has raised 
hopes in Australia that a footing will be 
obtained in London and other British 
cities. 

The matter was discussed at the recent 
annual conference of the Animal Hus- 
bandry Society under the auspices of the 
Sydney Royal show, the largest society 
of its kind in Australia. The special pur- 
pose of the conference was to consider 
the question of discussion in relation to 
production, together with the closer or- 
ganization of the bacon industry and the 
development of an export trade in bacon. 

Bacon Most Compact Meat. 

One of the principal speakers reminded 
the conference that bacon was the most 
compact form in which meat could be 
preserved, stored and transported to dis- 
tant markets; that the hog was most 
valuable because of the wide range of his 
food consumption; and that the best re- 
turns were obtained when hogs were bred 
and fed in conjunction with mixed or dairy 
farming. 

Surprise was expressed that farmers 
did not keep hogs in larger numbers, be- 
cause with good management they gave 
better and quicker returns than any other 
class of domestic animal, especially under 
the favorable conditions of Australia’s 
warm climate, where sunshine and health 
are invariable accompaniments and graz- 
ing plentiful. 

Interest in hog raising is not confined 
to any one State; it seems to have become 
general throughout the Commonwealth. 
In Queensland one of the most favorable 
signs is the establishment of boys’ pig 
clubs. 

Government Giving Help. 

The Queensland Government some time 
ago appointed a special pig expert. who 
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has been very active in inducing farmers 
to take a more lively interest in the rais- 
ing of hogs. He has utilized the wireless 
plant to disseminate information, by means 
of short talks, for a large number of farm- 


ers are now connected up with the radio 
service in order to get the benefit of the 
daily market and weather reports. 

In the recent annual show of the big 
association in Brisbane a special booth 
was fitted up to give information on the 
industry, and a pamphlet, “Pigs for 
Profit” was widely distributed to visiting 
farmers. “Market your own farm crops 
on the hoof” was the slogan used 

In Queensland there are five large pro- 
prietary bacon factories and three co-op- 
erative, mostly widely distributed. Two 
proprietary and one co-operative factories 
are within the range of the metropolitan 
area. Inthe other States many of the fac- 
tories are attached to the butter and 
cheese companies as co-operative concerns, 
one of them, at Byron Bay, in the north- 
ern part of New South Wales, being a 
very large factory. 

The ideal weight for bacon hogs is re- 
garded as about 110 Ibs. and as much is 
paid for this type as for the heavier hog 
weighing 160 Ibs. Co-operative concerns 
some times pay less than the prevailing 
market price, and then make an advance 
if the prices realized warrant this being 
done. 

Market Previously in East. 


Queensland’s market for pork products 
hitherto has been the Dutch East Indies, 
China and other Eastern countries. The 
general impression in Australia is that if 
the overseas markets gave opportunities 
and prices were suitable the hog-raising 
industry in Australia could be developed 
almost indefinitely. 

At present the total number of hogs 
raised is ridiculously small, considering 
the favorable conditions that exist in Aus- 
tralia for breeding and for producing hog 
feeds. 

The foregoing will show that, although 
hogs have been raised in Australia almost 
from the days of the first settlement, the 
farmers have been slow, from one cause 
or other, to take full advantage of the op- 
portunities provided for raising hogs on a 
large scale. The total number of hogs in 
the Commonwealth falls far short of the 
number of cattle and sheep or poultry or 
other domestic animals. 

Yet hog products are a useful and popu- 
lar article of diet in Australia. The possi- 
bility is that the cheapness of beef and 
mutton in earlier days caused pork and 
bacon to be more or less neglected. 

Now a considerable change is coming. 

Pork products are being put up in a 
most attractive way—much more so than 
beef or mutton products; and they are 
becoming increasingly used for light lunch- 
eons or picnic purposes, as well as many 


other uses. 
rent ean 

ENGLISH PORK IMPORTS LESS. 

English quarantine against continental 
fresh meat is reported responsible for a 20 
per cent decline in the total amounts of 
pork and bacon received at London Cen- 
tral Markets during 1926, as compared 
with receipts in 1925. 

Pork and bacon imports from the Neth- 
erlands showed a 50 per cent decrease. 

Receipts of pork and bacon at London 
Central Markets in 1926, with compari- 
sons, are reported as follows by the VU. S. 
Bureau of Agricultural Economics: 


PORK AND BACON. 












Great Britain and Ireland.......... 13,564 17,610 
RUMMNUMINGEN Sin p dic do. dWhe u'piud eis @o-ew > 36,344 17,653 
ooo 8 ee ere 1,436 1,475 
Canada ....... -. 2,023 1,043 
Argentina .. - 382 2,148 
New Zealand . 48 418 
SPN Cae ccb0r sd) cbc as botesoe earn 2,838 5,470 

Total pork and bacon............ 56,587 45,399 
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CHICAGO LIVESTOCK. 

















RECBIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Jam. 24....... 20,291 3,737 43,740 17,453 
Tues., Jan. 25.......12,226 2,873 2,982 21,239 
Wed., Jan. 26....... 1,004 1,886 16,139 17,052 
Thur... dan. 37. 6c 5. 11,896 3,623 46,261 19,812 
Fri., Jan. 28. -+. 3,135 800 23,599 12,108 
Sat., Jam. BB.......-. 248 106 5,315 2,166 
Total last week......58,890 13,025 178,036 89,830 
Previous week ...... 64,604 12,114 182,375 90,566 
SORE GRO os esc cunts 56,098 14,571 187,554 77,113 
Two years ago....... 56,328 13,705 269,570 64,017 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Jan. % 5,389 547 13,333 4,271 
Tues., Jan. 25....... 3,484 410 12,869 7,913 
Wed., Jam. 26....60. 4,566 333 4,517 3.648 
Thur., Jan. 27....... 3,488 330 =: 11,986 4,797 
Fri., Jan. 2 Shean 6 eee 168 9,636 7.504 
Sat., Jan. 20......... 154 12 2,471 691 
Total last week...... 19,244 1,800 54,762 28,824 
Previous week ...... 20,084 1,180 45,983 26,055 
NOME GHG. 8s ccccwens 16,353 1,384 58,406 26,471 
Two years ago....... 19,9738 2,059 99,449 21,694 


Receipts at Chicago Stock Yards thus far this year 
to Jan. 29, with comparative totals: 


1927. 1926. 
CAGE io cn sciescesemsscestnins deme 254,608 
BN Sivonen ys edbascexmatneeenes 54,552 65,384 
BREE hic at o-ntdckeves ts ncskuacnns 744,943 803,952 
pn rere rrr rrr 349,425 


Combined weekly hog receipts at eleven markets 
for week ending Jan. 29, with comparisons. 


Wook enditia JOn.: 20... vcvcsccenes vuvssdaces 635,000 
Previous Week .-..ccccvccccccccecvcesesesseccs 644,000 
US cd cosets Dab cde oid cobs Canes tne raeuks aeEe 659,000 
oo jops ete Oneeacenepehesebaveciek 6 OneRe <aawee 934,000 

PPerrerrrre Tri TT tier te te 938,000 
1928 eee eee UT YT eee Sey POTEET ee tee 765,000 
BOGE oo ccicvdccconduereh Mes vegbenstwetecanee iuee 579,000 


Combined receipts at seven markets for the week 
ending Jan. 29, with comparisons: 

*Cattle. Hogs. Sheep. 

Week ending Jan. 29... .188,000 557,000 207,000 


Previous week ......... , 192,000 561,000 226,000 
TED os csc dtswwssevesas das 182,000 572,000 210,000 
BE ca cdmariewss obs ges eas 179,000 813,000 168,000 
BE wectduveoveccpeaweys 169,000 787,000 183,000 
BO a ces cesv sen tetscuavie 179,000 645,000 199,000 
BEI wescscvcccssecysedes 158,000 489,000 204,000 


Combined receipts at seven points for the year to 
Jan. 29, with comparisons: 


*Cattle. Hogs. Sheep. 
DS Bore were rire pe 752,000 2,334,000 853,000 
Seer yer re ee 836,000 2,496,000 873,000 
ME Neevcwcsewaadoewee 849,000 3,681,000 784,000 





*Previous to 1927 calves at Omaha, St. Louis and 
St. Joseph counted as cattle. 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 


Avera, 
Number weight——Prices—— 
received Ibs. Top. Average. 








PTS: WORE o00 ce ictioneds 178,700 236 $12.60 $12.20 
Previous week ........... 182,375 283 12.25 12.05 
WLS senavee’ shu eshocies 187,554 239 13.60 12.45 
0 re Pree er rere 269,570 225 11.10 10.60 
ME 0 ks 619.5 9100 0h 0 0-6 KO 08 288,773 230 i 7.00 
BEB c ccc cccsccccsetvcrces 202,544 237 8.90 8.25 
BRE Aveda wea tkasiadeseuns 185,635 230 9.70 9.05 
AV. FOGS-1G06 oi. cvccccescs 297, 000 “932 $10.10 & 9.45 





*Receipts and average weight for week ending 
Jan, 29, 1927, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending Jan. 29...$10.40 $12.20 $ 6.90 $12.75 
1s 











Irevious week ......... 10.35 12.05 6.75 2.55 

ee ses -- 9.80 12.45 8.40 14.80 
1925 .. 9.35 10.60 9.10 18.20 
1924 9.25 7.00 7.80 13.70 
1923 .. -. 8.80 8.25 7.50 13.90 
FOE edo cegecesevecewcna 7.25 9.05 6.95 13.25 
Ve S| eres: $ 8.90 $9.45 $7.95 $14.75 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 

*Week ending Jan. 29.....39,900 123,900 60,900 


Previous week ............ 44,570 136,392 64,511 
Ss F005.) bee babi Kw caseen 39,745 129,138 ),642 
MN edu x tetb lca erenccaae ae 36,350 170,121 42,323 
RE ova G eee ee ccc Reis Vue 7 185,543 50,133 





*Saturday, Jan. 29, 1927, estimated. 


Chicago packers hog slaughters for the week ending 
Jan. 29, 1927. 


DEE TEA 656s eae aap ee thane cebevedets 16,400 
SRP BRIO 6 ioc cwissg hes ects ev tlt Wabages 3,300 
SONNE ME) Ga 6 Gos win i 0 one dee Toe 0d ce Pcan one 12,000 
EN Le on ghee Ha Cuan ice kis one SU ations 6,500 
ME Me ids 66a ba Ua eReK be eves wea dhpetaen 9,100 
WO OE AID bb cian sana bbiades scoring tameeee 15,000 
BORA as cbs Cecwacd ach cvesndesansenins 5,900 
bo i re ee ae ee 7,400 
BIE CE Ns os Siew a vnc bade eo aes beep Thad cede 5,700 
ok RRR er) er ee 6,400 
Independent Packing Co...........6...0.60000. 5,200 
Brennan Packing Co. ox. 3 .......ceeesecceens’ 6,500 
ROEP BONNE DOG 6 Be es bakes Sav enat ws 4,500 
GEM ba eUessheehowikabe dedbedapsaseaunees 29,500 





(For Chicago livestock prices see page 45. ) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based om Actual 


February 3, 1927. 


Green Meats. 





24-26 Ibs. 
25-30 Ibs. 


4- 6 Ibs. 
6- 8 lbs. 
8-10 Ibs. 
10-12 Ibs. 
inher chanvaekasoesounnss 
Bellies—(Square cut and seedless) 
6- 8 Ibs. 
8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 
16-20 Ibs. 


Pickled Meats. 


Regular Hame— 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 
16-18 Ibs. 
18-20 lbs. 

Boiling Hams—(house run) 
es on dno s oaacos 000050000008 
i Tt. 6es se bhonssbbse es bheee 
BOSS FRR. OUR en cc cccdsccccccccessscccese 


Skinned Hame— 


25-30 Ibs. 
Picnics— 
4- 6 lbs. 








Dry Salt Meats. 


Extra short clears, 35/45,...........-++-++ 
Extra short ribs, 35/45. ...........0eeee00- 
SE SRO, MD, 6 5 coss eee vec ewnveSestie 
SE PS GED iickh cone siedp ance ac geensscse 
PI EE GEdnlne bas sé smbdand co ddSdaseccce 
Fat Backs— 

8-10 Ibs. 


PURE VINEGARS 


Carlot Trading, Thursday, 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 











SATURDAY, JANUARY 29, 1927. 

Open. High. Low. Close. 
LARD— 
Jan. 12.52% 12.50 
Mar 12.62% 12.60 
Ma 12.82% 12.80 
ED asscaes 13.00 12.95 
CLEAR BELLIES— 
NS 5 bine m be ain tare 7oon 18.50 
May «+. -16.40 16.40 16.37% 16.37% 
SHORT RIBS— 
pre er 17.00 17.00 17.00 17. 
May 15.00 15.00 15.00 15.00 

MONDAY, JANUARY 31, 1927. 

Open. High. Low. Close. 
LARD— 
ASS 12.50 12.50 12.37% 12.37%- O% 
Mar 12.55 12.55 12.47% 12.47% 
 canesae 12.80 12.80 12.65 12. 65h 
WEE. csnase 12.95 12.95 12.82% 12.82%4ax 
CLEAR BELLIES— 
See 18.50 18.50 18.50 18.50 
BE enshaue pao an “xe 16.37 4ax 
SHORT RIBS— 
BO: ..<decves 17.00 17.00 17.00 17.00 
Sea 7 ne 15.00n 
DU ost csne overs o0es 14.92%4n 

TUBSDAY, FEBRUARY 1, 1927 

Open. High. Low. Close. 
LARD— 
Feb. . 12.37% 12.42% 12.37% 12.42%4b 
i tencet~< aha’ a aie eam i 12.55b 
ae 2.62% 12.77% 12.62% 12.75ax 
 csesese 12: 80 12.92% 12.80 12.92%ax 
CLEAR BELLIES— 
BE sccsans seve 16.37%4b 
SHORT RIBS— 

May .. 15.00n 
July 14.92144n 
WEDNESDAY, FEBRUARY 2, 1927. 

Open. High. Low. Close. 
er ie 12.35n 
12.47% 12.45 12.45-474%4ax 
as 12 12.67% 12.60 12.65-671%4 
July és wbbes 1277 1 12.82% 12.75 12.80-8214 
CLEAR BELLIES— 
SO Fea cecds 16. 16.25 16.25 16.25 
SHORT RIBS— 
a ‘sonsets- ache eae kine 14.82%4ax 
MN stay wes anew sas wae 14.75ax 
THURSDAY, FEBRUARY 3, 1927. 
Open. High. Low. Close. 
LARD— 
rrr a 12.30n 
Ds ashen 12. 52% 12.40 12.40 
iv vouns 2 or. 70 12.75 12.62% 12.62%b 
SF. ss cased 12.82% 12.99-92% 12.77% 12.77% b 
CLEAR BELLIES— 
St sescnee 16.30 16.30 16.30 16.30ax 
SHORT RIBS— 
SW Sa ccces 14.87% 14.874 14.75 14.75ax 
EE, buiebas, bins oaiee as 14.75ax 
FRIDAY, FEBRUARY 4, 1927. 
Open. High. Low. Close. 
LARD— 
Ty. wiésadets Jaaae Sie <e 12.30n 
ne Si wene 12.45 12.45 12.45 12.45ax 
Sere 12.62% 12.67%4-70 12.62% 12.6214-65b 
ee: 12.82% 12.85 12.77% 12.8214ax 
CLEAR BELLIES— 
ee 16.30 16.30 16.25 16.25 
SHORT RIBS— 
MO swescue 14.65 14.67% 14.60 14.671%4b 
WO Siwinan'eees ‘dex sone 14.40ax 
$e 


What are the temperature re- 
quirements in the hide cellar? 
How do _ temperatures affect 
shrinkage? Ask THE BLUE 
BOOK, the “Packer’s Encylo- 
pedia.” 








H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











February 5, 1927. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, Feb. 3, 
1927, with comparisons, were as follows: 





Week Cor. 

endin, Prev. week, 

Feb. 3. week. 1926. 

Agee Ei 0... socnn see 4,626 6,305 7,885 
Anglo-Amer. Prov. Co.... 1,146 2,675 7,657 
Bweet B OO... ccccccsaice 1,486 13,872 12,059 
G. H. Hammond Co...... 5,273 6,519 4,841 
FY Dae 706 7,929 10,300 
Oe eee 10,516 11,605 12,865 
Boyd-Lunham Co. ....... 87 299 7,900 
Western Pkg. & Prov. Co. 7,518 05; 7,344 
Roberts & Oake......... 5,864 6,214 3,544 
Miller & Hart........... 705 4,419 2,633 
Independent Packing Co. 4,104 5,821 2,837 
Brennan Packing Co 6,425 6,920 
Agar Packing Co.... 3,600 1,762 
OER  cebactesnidecnces 88,734 88,547 











CHICAGO RETAIL FRESH 










MEATS. 
Beef. > 
No.1. No.2. No.3 
Rib roast, heavy end.......... 25 22 12 
Rib roast, light end - 36 28 20 
Chuck roast .... 22 18 14 
Steaks, round 40 30 
Steaks, sirloin, first cut. . 40 32 22 
Steaks, porterhouse ........... 50 37 25 
REE, TERE: save ccccccvecess 28 25 18 
Beef stew, chuck............. 12% 
Corned briskets, boneless...... 24 22 18 
Corned plates .......ccccsccves 16 12 10 
Corned rumps, boneless........ 25 2 18 
Lamb. 
Good. Com. 
Hindquarters ........ccceeeees 35 25 
~~ al Ere rere ey LP ere 38 30 
SE eswbh cabins sated veanse 20 15 
cae, ne a METTLE 25 20 
Chops, ribs and loin........... 45 25 
Mutton. 
aes OvasseewSveweesces aecesees 26 
10 
Shout RRSP . BB 
Chops, rib eS ee 35 
Pork. 
Loins, whole, 8@10 avg..............+-00. 26 28 
Loins, whole, 10@12 avg...........-...++: 25 @27 
Loins, whole, 12@14 avg..............0.+. 24 26 
Loins, whole, 14 and over................+- 24 26 
DD sacevedccevcesacevepesocscsesecssees 28 32 
SE o4 va inckion ts olds Sisko asacdeean es 24 
utts 26 
21 
@14 
@15 








IE (5522 We ba 5 ud wave bras Gin a oh ae 28 @30 
EE cnt ienadareahe sia nbesveganwes 16 $3 
DED Aiieh COehs 6 phSSSUEN SEAS eRebesheseen 28 30 
EE 6650565 eS therdesatersaneer ayebnss ee 14 18 
ED. 56 eedleeebncewdsestin cis eveeseas 12 24 
CE deta tieathedeiked ctckuahldewas one @40 
BD. Se OU MIN Giiin esc paccnvececest ees @35 
Butchers’ Offal 
ONE va sRsveVcsews seqeducteleotecsccesyous 6 
TIE Kietiids acenchacnk 6sde-00 beled noe oui 3 
ET ge RON ER Re @50 
SDs 062 nbg pear ncsutpegitdeis sccebatic 15 
SES sn 5 Sa che dihs ee ss rv 9 ken canoes 06a CER 13 
INN 4 own adienepaen sdb sacs ogee bade deichht 12 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of Soda, 1. ¢. 1. Chicago........ 9% 
Double refined saltpetre, gran., 1. c.1.... 6% 6% 
CE. wh vecaepes cans. evedctevpeccses 8 1% 
Double refined nitrate of soda, f. 0. b. 
Fae eo er ly Mn sec ccnweescsseces 3% 3% 
Less than carloads, granulated........ 4% 4 
REE. Siccwues NaN SH ARS GOK waNS acces es 5% 5 
Kegs, 100@200 lbs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 814 
Crystal to powdered, in bbls., in 5-ton 
ee ae ee ae 9% 9% 
In bbls. in less than 5-ton lots........ 914 10 
Borax, carloads, powdered, in bbls....... 5 4% 


In ton lots, gran. or powdered, in bbls. 5144 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
bulk seecccccceces $7.00 
car lots, = oo f.0.b. Chicago, 


a 


seer eee eeene eee eereseese 


Medium, 
bulk 





Ph roti granulated t. 0.b. peratat (2%). @6.25 
Packers’ omnes mee, 100 » bags, to. 
Reserve, OEE DB. ccocccvcccces esee @5.7¢ 


Packers’ | sugar, 250 ib. bags, to. 
MOUNT VO, BB., BE BW se oc iics vccccccvccces 
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OLEOMARGARINE. 
CHICAGO MARKET PRICES i a oe a 
in 1 Ib. rolls or prints, 
roy Chicago...... SL cace si aaa tibet tees @23 
3: WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. White animal fat margarine in 1 lb. car- : 
Fan in 1-Ib. 28 bg rolls or prints, f.o.b. Chicago...... 20% 
VS: Carcass Beef. ann I ape appanage 4 Nut margarine, 1 Ib. cartons, f.0.b. Chicago 18 
Jor. Week ending, Cor. week Country style camsnge. fresh in Eak----- 18 ene Ib. solid, pa “regain 
~4 Feb. 5. 1926. Comery style sausage, smoked............ = Pastry oleomargarine, Ib. tubs, f.0.b. Chi- 
Prime native steers.........19 @20 1 a a es ee eres: Re CRBO eeencescnsscreveccosnseesreneesees @15 
4 Good native steers...........16 @18 16 @18 Srantéasts ie S.-i amet 23 
059 Heifers »  ghbaebbeints = = 4 Bologna in beef bungs, choice ............ 16 DRY SALT MEATS. 
oat OM ee 138 ri 13 a - a ceeeeeee te Bextra short ears TRE Sea ea tammy eae wyulie 
Hind quarters, choice San poien's @25 25 yell dead tal leg Xtra short ribs. .......seseeeeseeceecenees 
865 . , Liver sausage in hog bungs.......... seeeee Short clear middles, 60-Ib. av...........++ 
900 Te Seer Cee 2242 ¢8 aed @uv Liver sausage in beef rounds............. : 12 Clear bellies, 14@16 lbs.............s.s00-- 19 
344 Beef Cuts. PE EN CA kiwis due wenddesbeds ciseceese “4 Clear bellies, 18@20 Ibs..............eeeee 18% 
544 New England luncheon specialty.......... 28 Clear bellies, 25@380 Ibs................00+ 18% 
633 Steer Loins, No. 1..........% 30 @34 @35 Liberty luncheon specialty.............+++ 21 Rib bellies, es ton takin deeeees 18% 
837 Steer Loins, No. 2. 30 @B2 @28 Minced luncheon specialty.............++++ 15 Rib bellies, 25@30 lbs.............2ceseees 18% 
920 Steer Short Loins, } 39 @4l 45 Tongue Sausage ...........eseeeceeeeeeees 23 Fat backs, 10G)13 IDS........cscccccceecees 10% 
762 Steer Short Loins, No. 2 @38 35 Blood SAUSAGE ....-.- 6 ee eee eee eee eens 17 Fat backs, 12@14 Ibs..............eeseeeee p12 
—~ Steer Loin Beds (hips) .. @26 @26 Polish Sausage .....---..eeeeeeeeeeeeee sees 16 Wak Backs, TOGIS MOS. 6.5. vv ccsacaccsaces 13% 
347 a, — Ends, No. 2 @25 7 BOUME § . vvccccrovcescccresancesecccosesoece 15 Regular DOMMES dha sroas Vadvensedidedevses 12% j 
— iw ns oe . 19) Se i i ee | Q 
sm Cow Short Loins. : 26 18 DRY SAUSAGE 
Cow Loin Ends (hips : gi 16 Cervelat, choice, in hog bungs ......-.. 54 WHOLESALE SMOKED MEATS 
Steer Ribs, No. 1. -24 Cervelat, new condition, in hog b 23 Regular hams, fancy, 14@16 Ib............ 30 
Steer Ribs, No, 2. : 26 elat, new condition, in 23 Skinned hame fancy, 16@18 lbs............ 31% 
WW BINS, No. 1. 2.6000. 0060% 17 18 Thuringer Cervelat 26 tanda ilar hams, 12@16 lbs......... 28 @28 
Cow Ribs, No. 2.. 17 18 “ie 32 Picnics, 6@ Rg ie REED 19 
Cow Ribs, No. 3..... 11 11 Holateiner ‘avessoaen 31 Standard bacon, 4@8 Ibs................64: 28% @29 
Steer Rounds, No. 1. 15% 15% C. Salami, choice.......... 50 Standard bacon, 10@12 Ibs...............56 28 
8. Steer Rounds, No. 2. 15 15 Minane Salami, chvice in hog bu 51 Standard bacon, 12@14 lbs..............-.. 27% 
) Steer Chucks, No. Gity 13% 8B. ©. Salami, new condition. 27 Standard bacon, 8 ST UNS xs 5 <hae< e's 
) oo a 13% a” pineen, alee, tn beg maaan 45 Cooked hams, choice, skin on, surplus fat 
{ Ww BE SO yc otas sean @13 12 Genoa style Salami . 58 @46 
) Cow Ohucks .......ccccceces @11% 10% Pepperoni ........... 45 
: Stes r Plates diss Sea dna ae rm ol g13 % Mortadelia, new condition 4 @44 
BRM MIDS Bik scons esacnes 16 220 tation style hams 48 46 
1, pve Bc a manebied:en eee a 10% Virginia hams ... 52 Cooked pientes, - on; surplus = “: as 
7 " @ Steer Navel Ends............ ) picnics, skinned; surplus o 
| Cow Navel Wnds..20.0.01010. Bi, 8i% SAUSAGE IN OIL. Cooked loin roil, smoked...........+..+...5 46 
—= ERS D 814 6% Bol style ge in beef rounds— ’ 
_— Bn acedss da sean 6s bs A Small I tins, 2 to ate. . Fe csibacken wit ANIMAL OILS 
Strip Loins, No. 1, boneless. . 045 mm... 8, , FA pa EY The PRE RPS eeitios yo dake 144%@14 
m. Strip Loins, No. 2....... eee 40 a Small tins, 2 to crate. : .. 8.50 Extra winter strained...............seese0- : 
| Strip Loins, No. 3........... )35 a4 Large tins, 1 to cr «+ 9.50 Bxtra lard Ofl......cccccccccscncceceecvces 11 11 
) Sirloin Butts, No. 1......... @30 D Frankfurt style sansae in pork pe Oe rere ee 10 @12 
Sirloin Butts, No. 2..... sees @22 20 Small tins, 2 to crate.............eeeees x me ef eer ae 0% 10 
Sirloin Butts, No. 3....... os 15 15 Large tins, 1 to crate. oe eee Teer rrr ee 9 9 
Beef Tenderloins, No. 1...... »70 70 Smoked link’ Pure neatsfoot ofl..........ccccecccscvcces 12 @12 
Beef Tenderloins, No. 2...... 65 65 Smail tins, 2 to pemnte’ + 7.50 Rxtre RRO ee -.10 @10 
amp pate Sauces Rite wane i 18 4 Large tins, 1 to crate. . 8.50 x we. 2 eatafoot oil its cca onacesaveceees 6a ou gion 
BD cccccccccccccce cidiess OW Olb. wccccccccees eeeeceeerese 
Shoulder Olods ...222022220! 15 215 SAUSAGE ‘MATERIALS. 
Hanging Tenderloins ........ 10 10 pace nog pork ee Giwveddpeacesecsreae Gio LARD (Unrefined) 
a. ean r PIMMMINGSB... cece rcecere N 
Beef Products. Extra lean vet ttemaings. Scendenéveewends 19 19% Prime, steam, cash tierces..............++ 12.35 
Me UES, COUN. ca scincasvcceseess 12 12% PRIMO, GEORMR, WOGOD. 2. occ iccccsccccnccaces 11.57 
Brains (per Ib.)........+0.0. 11 13 TEAGMIIDUG . Wiel GE HOME Coo occ vcciccoveccececseéns 9 EMGE, DO ooh oon scsnc icndetevatesedcsuses 11.37 
Hearts 8 “ 3 Ee rie late aie are eal Le et 6 WOE as tines oc naspaiiciaeacneetaxeve 14.75 
Fancy boneless bull meat (heavy).......... @13% 
= NN UNE 6c acid c's chek vides ba¥ewaeese @ll1 LARD (Refined) 
4 nas enrasss2°s>rssesreh ve set sess 8% 9” Pure lard, kettle rendered, per Ib. loose. . 12.75 
6% Beef hearts ...--.. OPTI, NG) ggg Bure lard, therces...-.ceeeseceeceeeeeeseee 18.00 
+. 1¢ Beet cheeks ree 0 tac eeseeeee ness 8 @ sis Compound .....eeeeeeeeee Ryd acccdeseeaes @ 9.75 
canner 100"! >. UP. cecvceese 
Dr. cutters, 400 Ibe, and up.....0....000. 9 @ 9% OLEO OIL AND STEARINE. 
Dr. mg bulls, ™500- __ “apgabesaeeedt se 4 ii SE ge 
20 @22 (Cured pork’ tongues (can. trim.)..........17%@18 Le aS eobeeraanapeonease a4 9% 
22 @30 oo “een ae Be ah ge mm gy material packed ‘pDrime No. 2 oleo Oll......ss+...ss.css0eeee D 9 
12 @l4 new slack barrels for shipment. WG; BME Dhsics divs i recede ddistecesags 8%@ 9 
12 SAUSAGE CASINGS. Prime oleo stearine, edible..............0. 9 9% 
. OS. SENS) TALLOWS AND GREASES. 
Brains, each................. 13 @l4 14 @15 Beef rounds, domestic, 180 sets per tierce, 
pO ENS TCE i RAE ih: 60 70 * 58 60 DCL Wet wcrc vencseccssvecsccccseeseecs @ .21 Edible tallow, under 2% acid, 45 titre.... % 8 
CHEE SANOOD ice iwnkcudaccvccs 45 40 Beet a domestic, 140 sets per tierce, @ .30 _— packers tallow 10% 2f.a., 43 titre... a | 4 
otras eadecrinnsn dees eneesecegeces ° 0. ow, a., 
Lamb. Beet —- export, 225 sets per tierce, @ .32 = A ew, basis 40% f. fa) ose 5%@ 6 
‘ Bie ee ne i Cia caer de eee eh ee ee ee eke ORS @ wn oice wi e ease, max. ac 
Coston Same . te eeeeee @25 28 Beef middle 110 sets, per tierce, per set. @1.18 Chicago . tir odeckesave 9% 
Choice Saddles G2 4 — —-. No. 1, 400 pieces per tierce, @ 0 B. waite grease, MAE. 5% SRNR Ss én atte se 8% be 
Peer ececeeserseesceseveceeees . ellow grease, = PPrererrreree ere 
Fear, Seaties +4 - Beef bangs No. 2, 400 pieces per tierce, se Brown grease, 40 £.2.8.........s0cccceeeeee HH 5% 
‘ ee  Gemete CRRRRC A etree e 
peng Wong ‘ gi 20 ——-Beef_weasands, No, 1, per yas. ce Res 2 VEGETABLE OILS. 
Lamb Tongues, each 13 13 Beef bladders, "small, per OM cco 1.35 tton seed ofl in tanks f.0.b. Val- 
| Lamb Kidneys, per 1b. : 25 25. Beef bladders, medium, per dozen... <.... n1-85 One ae foe ._peom © caepnirg cS nee 7%@ ™% 
. adders, large, per dozen........... . White, deodorized in bbis., c.a.f. ‘Gane. 9 
Mutton. Hog casings, medium, per bdl. 100 yds.. 2.25 Yellow, deodorized, in bbls.......-......... 9 @9 
, |. rare @ll1 13 =e casings, narrow, per lb. f.0.8......... 3.00 Soap stock, 50% f.f.a. “basis, if.0-b. milis... 1%@ 1% 
‘ EA TE 5 Soc wacasboctues 15 16 Hog middies, without cap, | wet....... -16 Corn oil, in tanks, f.o.b. mills............ : 1%@ 7% 
a Heavy Saddles .............. 13 15 Hog middles, with cap, per set........... -20 Soya bean oil, seller’s tank, “7, mt b. coast. 
Light Saddles .............. @lij 18 DUNGS, CXPOTt......ceceesccccessccces @ .38 Cocoanut oil, ‘seller’s tank, f.0.b. coast..... : 8% oa 
‘ Fo @ 9 10 Fes = a IME. eee eee seen sees = Refined in bbls., c.a.f., Chicago, nom...... 10%@1 
13 14 jp MOGIUM... wre cccssccccccceees Py 
3 an i — i — FERTILIZERS. 
10 12 Hoe stomachs, per piece.............. vse 08 = ares and ground 
Sheep Tongues, each......... 13 OOTMCRL «2 os eresveesee ene 
; Sheep Heads, "each. ......... 10 10 VINEGAR PICKLED PRODUCTS. __ Ground tankage, 10 ‘to 12% 
Regular tripe, 200-Ib. bbl...............++ ....$14.00 Ground tankage, 6 to 9%..... 
Fresh Pork, Etc. Honeycomb tripe, 200-Ib. bbi................ — oS Fon eng — 
Dressed Hoge ..... 19 p25 = ae Mand 200-lb. Dbbl.......... . Loe} Ground steam bone, per ton.. 
Fork Loins, 22 22 @23 Pork tongues, 200-1, ‘bbi....................1! 68.09  Unground steam bone, per ton. ‘ 
Helltes 4 230 Lamb tongues, long cut, 200-ib, bbl..-° Se TL lh mertben aed iheaum madi . 
sR RARE 17 18% Lamb tongues, short cut, 200-Ib. bbl......... 51.00 HORNS, HOOFS AND BONES. 
17 16 @17 BARRELED PORK AND BEEF. 
Tenderloins ‘ ° 60 50 @52 ee Pe ere eee 35.50 No. 1 horns, 75 Ib. average, per ton. ...$185. 200.00 
) Spare Ribs . 15 @16 15 @16 Family back pork, 20 to 34 pieces.......... Step tS eee, OO. Seen, pee Sen... Se 
@16 pork, 35 to 45 Rooes Relat cate 38.00 Fs Scart a OI Na a a 
) 017 Clear back k, 40 to 50 29.50 Hoofs, black and striped............... ‘ . 
19 @20 Clear plate pork, 35 to 45 nee aees 80 Bee COE, WEES iis ecsessccenersesessens 70.00@ 75.00 
) 16 heme thate pul ace 35 to i eine core. neal hacaregs its 25.90 Round shin bones, heavies............ 90.00@100.00 
20 é pi Re ewEve +e8 32.50 Round shin bones, lights and med...... 55. 65. 
| 56 @s8 MM MEET te ce ea cee 24.50 DE NE Hobe canvesecensetctcincenst 50. 55.00 
2 8 Bean Pork ......--2-20esseeseesseesereeens 24.50 Light fate ss iccsessnscuccscesgessesees 4s. 50.00 
B12 = Plate beef .... 2... nese sees sec eec een es < ~ age Sly aa aa ha es ; : 
zs Extra plate beef, ‘BOO the DOES. .o.. cc oss ccs 23.00 Thigh bones, light and med th epee 85. 90.00 
| @ 8 COOPERAGE. WUNPOUE DUNN ans. o vo fe cattle csscegece 50. 60.00 
oe eee ee hy ae 
. a ak por! is, blac! m hoops r a which musi 
14 @15 Ash pork barrels, galv. iron hoops.... 1.874%@1.92% cracks, hard and clean, uniform as to cut 
8 White oak ham tierces............5.... 3.25 Packed in double bags and carload lots, pe 
M11 Red oak lard tierces................. 58 2.40 on unselected stock will be found in ‘‘Packinghouse 
@10 White oak lard tierces................. 2.57 2.62% By-Products Markets’’ reports on another page. . 
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Meet the Meat Man 


Here’s where he tells you things that 
will help you to make more money. 





O’Toole’s New Meat Calendar 
It Tells What Vegetables Go Best With 
Each Kind of Meat. 


By John C. Cutting, Director, Department of Retail 
Merchandising, Institute of American Meat Packers. 


Cassidy drew up in front of the shop 
known as O’Toole’s Fancy Meat Market, 
carefully covered the hood of his flivver 
with a blanket and entered the store. The 
proprietor, a big-boned Irishman, looked 
up from his figuring. 

“Greetings to you, Dennis,” he said, ex- 
tending his hand, and his face contained a 
smile as broad as the back of an Aberdeen 
Angus steer. 

“Hello, Mike,” Cassidy replied. “What's 
happened? Your face is as bright and 
shiny as the trousers of an old blue suit. 
You have good news, eh?” 


O’Toole Catches On, 

“Y’know, Dennis,” began the proprietor, 
“you've been shootin’ me full of such wise 
cracks as ‘keep the customer interested,’ 
‘make her realize the healthfulness of 
meat’ and ‘suggest things to her.’” 

“Yes, Michael,” the packer salesman in- 
terrupted, “I still 
hold good.” 

“Well, you see this big piece of wrap- 
ping paper?” continued O’Toole, as he in- 
dicated a piece big enough to wrap up a 
cow. “It’s got a lot of writing on it 
and—” 

“It’s big enough to write the names of 
your creditors down,” laughed Cassdy. 
“What's that you're writing?” 

He Gets Up a Meat Calendar. 

“It’s a meat calendar, Dennis, an’ the 
likes of it you’ve never seen.” The butcher 
was as enthusiastic as a father who had 
given his son a mechanical train for 
Christmas. 


think the suggestions 


Cassidy was bent over, examining the 
calendar minutely. 

“That’s a nice piece of work, Michael,” 
said Cassidy, admiring the proprietor’s 
handiwork. “Let’s see, now, you've got a 
certain meat dish listed for each day in 
February—” 

“Yes,” cut in O’Toole, “but the way 
I’ve got it doped out, the calendar is good 
for any and all months. I’m not putting 
the word ‘February’ on it.” 

“You're right in that respect,” added 
the salesman. “Yes, I see you've got 
down places for thirty-one days.” 

“You see, Dennis, my boy, there are the 
big black figures for the days of the 
month. And in each square denoting the 
lay, are the proper vegetables to use with 
‘that particular meat dish. 

“For instance, let’s find roast pork— 
glaced sweet potatoes, onions, spinach, 


broiled tomatoes; those vegetables 
particularly nutritious with roast pork.” 
What Goes with Pot Roast? 
“Pretty good so far,’ added Cassidy. 
“If I want to know what goes well with 
a pot roast, where do I find it?” he asked. 
O’Toole ran his pudgy fore-finger down 
until it stopped opposite a 


are 


the chart 
Thursday. His eyes gleamed with pride. 

“The vegetables that are served with 
pot roast are potatoes, browned, boiled, 
baked or creamed; stewed tomatoes, lima 
beans, buttered beans, buttered peas, but- 
tered onions, cabbage or creamed cauli- 
flower.” : 

“Michael, you've got the nucleus of a 
grand idea.” Cassidy, who had _ been 
“working” on his customer for many 
moons, began to feel his energy had not 
wasted. “By the way,” he added, 
“what are you going to do with this meat 
calendar?” 

“This havin’ a 
painter make it up for me—” 

Distribute it Widely. 

“Why stop there?” queried the sales- 
man. “Why not cut down on the size 
and have it printed and let your local as- 


been 


afternoon I’m sign- 


sociation stand the expense and sell it 
to members at cost. Another thought, 
Michael: 

“Have copies of it reduced to say, 6 by 
9 inches, and printed in large quantities 
for distribution to their customers by 
members of your local assocation. One 
of these could be given to each customer 
to take home, besides having a big one to 
hang near the cash register in your 
shop—” 

“By golly, that’s a foine idea,” replied 
the proprietor of O’Toole’s Fancy Meat 
Market, as he rubbed his hands gleefully 
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SHOWED HIM A SHEET OF WRAPPING 


PAPER. 


at the honor which would be his when he 
told his association of the scheme. 
“What’s that you’re writing down in your 
book?” asked O’Toole, as he noticed the 
salesman busily engaged in scribbling. 

“It’s a nice little order,” replied Cassidy. 
“An’ besides you'll need these meats right 
away if you’re going to put that calendar 
into operation. You ought not to let a 
day get away. So long, Michael.” 

“That guy’s clever,’ mumbled the pro- 
prietor. “No matter who does most of 
the talking, Cassidy gets what he goes 
after.” 

{Further adventures’ of Cassidy and 
O'Toole will appear on this page in an early 
issue. ] 

oasis 
NEW PHILADELPHIA OFFICERS. 

Installation of newly elected officers of 
the Philadelphia Branch of the National 
Association of Retail Meat: Dealers, Inc., 
took place recently in Philadelphia with 
Howard P. Hoshour, former vice-presi- 
dent of the Chicago Branch of the Na- 
tional Association of Retail Meat Dealers, 
presiding. 

New officers of the association are: 

Past president, Joseph P. Gendebein; 
president, William F. Schweiker; first vice- 
president, Robert J. Wagner; second 
vice-president, Alexander Lindsay; third 
vice-president, Hiram Carter; fourth vice- 
president, Robert F. Crissy; _ treasurer, 
P. William Gendebein; recording secre- 
tary, George W. Kraus; financial secretary 
and business manager, Walter G. Hoshour; 
sergeant-at-arms, Grover C. Lash; chap- 
lain, Howard P. Hoshour; inner guard, 
William F. Fisher; outer guard, John 


Faber. 
a pe 
TOLEDO OFFICERS INSTALLED. 
Newly elected officers of the Toledo 
Retail Meat Dealers’ Association were in- 
stalled at a recent meeting. Officers for 
the next year include: 


President, Gus Williamson; first vice- 
president, F. G. Leydorf; second vice- 
president, P. J. Weiss; secretary, A. 


Weinandy; treasurer, Fred Boysen; mas- 
ter-at-arms, Jacob J. Schmidt; inner 
guard, Jos. Lenga; outer guard, W. W. 
Chambers; trustees, John Mlynarczyk, 
Phillip Provo and Chas. W. Hesse. 

Installation ceremonies were conducted 
by Past President Hesse. 

a Ee 

LARGEST HOG SLAUGHTERED. 

What was claimed to be the world’s 
largest hog was slaughtered recently near 
Hagerstown, Md. The hog, a purebred 
Poland China, owned by W. I. Knepper, 
weighed 1,400 Ibs. alive and dressed 1,232 
Ibs. 

The hams of this huge animal weighed 
over 90 lbs. each and measured 28 in. 
across. Other weights were: single 
tenderloin, 14 lbs.; tongue, 3 lbs.; back- 
bone, trimmed, 31 lIbs.; feet, 47 Ibs.; tail, 
1% Ibs. It is said that this carcass also 
produced 141 lbs. of sausage and 605 Ibs. 
of lard. 

——-4—__ 

Whenever anything goes wrong with 

ur cooler, Mr. Retailer, tell your trou- 
les to Retail Editor, THe NATIONAL 
Provisioner, Old Colony Bldg., Chicago. 
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Tell Us Your Troubles 


In this column the retail meat dealer's 
questions will be answer: 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 














Cash or Credit Basis? 


How can a meat market decide whether 
it pays to sell for cash or for credit? This 
is what a partner in a retail meat business 
wanted to know. 

He describes conditions and prices in 
his locality, a small Southwestern city. He 
says: 

Editor The National Provisioner: 

There are two of us in the business. One wants 
to sell on credit, and the other wants to sell strictly 
for cash and carry. Our sales are about 50-50. 

We are killing our own beef, which costs us 13@ 
14c on the block, the cattle weighing 400 to 450 lbs. 
per whole carcass. 

We sell at the following prices: 


MaWGl- OCORK oc cscccdeccevecvccsccnses sense Me 
Bas co ncicdsoctap cp eeese Rene s Coes vaya teen e 30¢ 
Porterhouse, cut short.........ssceeecereees 35¢ 
RUMP 2. ncccccscccccccceccscsesesssgecscces 20c 
Flank and C0d.........ccccccccccescecseces 8c 
BOGE occ ccc ceccctcccenceccsccecvececencsesece 10¢ 
Beet, Wi GAA ioc os ssc iweecee ste scees 15¢ 
Standing PING 2... cccrccccecvcscvcccccsccsce 25c¢ 
yp: SPA rey oreo ee rer eer Perey ren tree 12%c 
CU iii ve bas ba ccewes tinawieee sh Sanaegees 20c 
) EELS TST TT herr ero R TL ee re 15¢ 
Shank meat, fore, trimmed................- 15¢ 


Our shop is very small. We do not hire help ex- 
cepting the day we kill, when we hire two men to 
help kill 4 cattle and 10 hogs. 

What we want to know is if there would be a 
difference in price if we sold on a strictly cash 
basis. 

From the figures given by this inquirer 
it would seem that the partners are re- 
ceiving fairly good prices for their meats 
at retail. 

The solution of their problem would 
seem to be very simple. They say they 
do not hire help, therefore the two part- 
ners are evidently handling the business 
regardless of its character as to cash or 
credit. 

Since their expenses are fixed, and 
nothing would be saved by abolishing the 
credit system, there would be no gain. 

The question to be answered when such 
a situation is to be decided is, How much 
money would be gained, or how much 
wages saved, by doing away with the cred- 
it system? 

anne \abeen 
NEWS OF THE RETAILERS. 

The Community Wholesale Market has 
been opened at 206 East 15th street, Hol- 
land, Mich, by Jack West and Peter 
Hieftje. 

B. Kobata & Co. have sold their meat 
and grocery business at 494 Broadway, El 
Centro, Calif., to H. K. Nishimoto. 

Edward J. Reeves has engaged in the 
meat and grocery business at Nogales, 
Ariz. 

Wm. A. Mayo has purchased the meat 
business at G avenue and 13th street, 
Douglas, Ariz., from O. W.  Hollings- 
worth. 

L. B. Mack has leased the market in 
the Piggly Wiggly store at Dodge City, 
Kans. 

Ray Kingsley has purchased the meat 
market of W. C. Becker at Macksville, 
Kans. 

A. S. Brown has opened his second meat 
market at 108 W. Ferguson street, Black- 
well, Okla. 
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James Klingman has purchased the Bin- 
ger Meat Market from I. E. Daniel, Bin- 
ger, Okla. 

‘Harvey Hoffman, Sparta, Wis., has pur- 
chased the meat and grocery business of 
Mrs, Addie Gaylord. 

George Bischke has opened a new meat 
and grocery business in Minot, N. D. 

The Wallace Meat Co. of Wallace, Ida., 
has increased its capital to $250,000. 

Joe Healy has succeeded to the entire 
meat business of Healy & Sell, Monte- 
sano, Wash. 

E. C. Bates has sold his interest in the 
Sanitary Market, Seaside, Ore., to Carl 
Knudsen and Roland Irving. 

The Sasson Meat Market, Atkinson, IIL, 
was recently damaged by fire. 

Louis Zoelle, Watertown, Wis., has pur- 
chased and is conducting personally the 
Meyer meat market on North Second 
Street. 

Forrest Geiselman has opened a meat 
market and grocery store in Culver, Ind. 

The Artz-Weigand meat market and 
grocery, Jewell, la., has been sold to O. 
W. Briley. 

W. T. Broderick, proprietor of the Lan- 
der Meat Co., Lander, Wyo., has sold his 
store to H. A. Jacobs of Lovell, Wyo. 

W. R. Kelley has bought the Wytaska 
meat market in Fullerton, Nebr. 

The City Meat Market, owned and op- 
erated by Ernest Herman, has been sold 
to Walter Sontag 

Buehler Bros., Inc., have opened a new 
meat market in Faribault, Minn. 

T. A. Grise has opened a meat market 
at Gurdon, Ark. 

G. C. Shellabarger has bought the Iowa 
Avenue Meat Market, Muscatine, Ia. 

Shelley Bros., Farmer City, Ill., have 
sold their meat market to Hurley Bros. 

The P. J. Zender meat market, Austin, 
Minn., has been sold to Frank Helebrant. 
_ Review & Sommers meat maket, North- 
field, Minn., has been sold to Peter Som- 
mers. 

E. J. Stoyke will open a meat market at 
Stewartville, Minn. 

James Becker, Storden, Minn., has sold 
his half interest in the Sanborn Meat Mar- 
ket to Louis A. Shonka. 

Alvin Loebel has opened a meat market 
at 2703 Lisbon avenue, Milwaukee, Wis. 


Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














TONGUE AND CARDINAL SAUCE. 


Beef tongue served with cardinal sauce 
makes a delicious food. Suggest this 
recipe to your customers. 

Boil and skin a beef tongue. When 
cold, cut in rounds with a biscuit cutter, 
heat over hot water, and place the slices 
upright in a mound of mashed potato. 
Pour cardinal sauce over it. 

Cardinal sauce is made by cooking one 
cup of clear chicken or beef consommé 
with one cup of tomato juice, one-half 
sliced onion, seasoned with salt, paprika, 
bay leaf, and one teaspoon of lemon juice 
or vinegar. 

When well cooked, add two tablespoons 
of rice flour or arrowroot creamed in one 
fourth cup cold water. Let the mixture 
simmer 10 minutes, then strain, color red, 
and add one tablespoon of cooking sherry. 
Strain and serve over tongue and potato. 
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MBH 
Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side ef beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak er on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 





Sent anywhere upon receipt 


of $5.00 
For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, If. 
AEBS AS RE 


GOOD WAY TO BOOST MEAT. 

Boosting meat by means of publicity 
tied in with a current news event of na- 
tional interest is the latest accomplishment 
of the Hudson County Meat Council, of 
Hudson County, N. J. After the famous® 
Catalina Island swimming race in Cali- 
fornia was over, the council, under the 
direction of Fred Finkeldey, chairman of 
the publicity committee, issued a number 
of posters printed in large type, as follows: 








GEORGE YOUNG WON THE CATALINA MARATHON 
His Mother Says She Fed Him On 
STEAKS AND ROAST BEEF 

For Strength, Endurance and Good Health 


EAT MORE MEAT 


These posters, which were of large size, 
were used in retailers’ windows in the 
territory, and attracted a great deal of 
attention and undoubtedly secured a lot 
of favorable publicity for meat. 
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New York Section 


Among Retail Meat Dealers 


Ye Olde New York Branch. 

Many interesting talks and discussions 
recompensed the members of Ye Olde 
New York Branch, New York State As- 
sociation of Retail Meat Dealers for at- 
tending the regular meeting on Tuesday 
evening of this week. 

A communication from National Secre- 
tary John Kotal stressed the importance of 
radio talks, which were heard by many 
housewives all over the country, and sug- 
gested that each branch of the organiza- 
tion appoint somebody to co-operate on 
this subject. In line with this Moe Loeb 
was appointed official broadcaster for Ye 
Olde New York Branch. 

‘Phe committee of representatives to the 
New York Meat Council reported that at 
the meeting on last Wednesday some 
questions arose as to misleading adver- 
tising- with reference to the comparing of 
value of meat with other food products. 
Also, that the Meat Council was prepar- 
ing some data on the meat diet used by 
the winner of the Catalina Island swim, 
and which undoubtedly gave him the 
sinews and brawn that were necessary in 
an endurance test. 

The compensation insurance company 
will have a meeting on Wednesday, Feb- 
ruary 9. The committee on Old Timers’ 
Night reported progress. ; 

An interesting talk was given by L. 
Block with reference to the organization 
of a maintenance protective insurance on 
electrical units. This was followed by an 
interesting discussion on the classification 
and grading of meats, and many important 
questions were asked. 


Brooklyn Branch. 


Election of officers and the report of 
the plate glass and fire fund were the 
principal topics discussed at the meeting 
of the Brooklyn Branch, New York State 
Association of Retail Meat Dealers, 
Thursday evening of last week. The fol- 
lowing officers were elected to serve for 
the year of 1927: President, John Hilde- 
mann; first vice - president, William 
Schneider; second vice-president, Harry 
Hertzog; treasurer, Joseph Lehner; re- 
cording” secretary, Leonard Sussel; finan- 
cial and’ corresponding secretary, Herbert 
Hertzog; sergeant at arms, William 
Tscheiller; orator, A. Rosen; trustees, J. 
Huhn, Anton Hehn, Gus Young. The 
plate "glass and fire fund report was re- 
ceived with much satisfaction, showing a 
wonderful saving on the money invested. 
Plans are in contemplation for a trip to 
the convention of the National Associa- 
tion of Retail Meat Dealers in Washing- 

ton next August. 


Eastern District Branch. 

Probably the outstanding features of 
the meeting of the Eastern District 
Branch, New York State Association of 
Retail Meat Dealers, on Tuesday evening of 
this week were the contemplated club house 
and the vaudeville and dance. The committee 
on the club house reported that a site had 
been selected, and it was only a matter of 
making the best arrangements possible for 
the Branch that was holding up the final 
closing. Committee on the annual vaudeville 
and dance reported that with the exception of 
some details the arrangements were com- 
pleted. This affair, which is well attended 
each year, because of the fine vaudeville 
program and good music for dancing, will 
be held in Schwaben Hall, Brooklyn, on 


Washington’s Birthday, February 22nd. 
The committee, officers and members will 
be glad to welcome members of the other 
branches in Greater New York, as well 
as their friends. 

Ladies’ Auxiliary. 

On Wednesday afternoon of last week 
the Ladies’ Auxiliary, New York State 
Association of Retail Meat. Dealers, held a 
package party in parlor D of the McAlpin 
Hotel. It was an unique affair, as each 
package contained an article for gentle- 
men only. Mrs. Charles Hembdt, who was 
the hostess for the afternoon, was the 
auctioneer and proved a very good one, 
as the revenue from the sale testified. 
There were a number of members and 
guests present. The next meeting is a 
business one and will be held on Wednes- 
day afternoon, February 9, in the same 
room of the McAlpin. 


On Tuesday of this week William 
Ziegler, a member of Ye Olde New York 
Branch, New York State Association of 
Retail Meat Dealers, Inc., celebrated a 
birthday. 

February 1 marks the twenty-second 
year that C. E. Wicke has been in the 
butcher and wa gad business with 
his father, A. C. Wicke. 

eae? ES 
NEW YORK NEWS NOTES. 

E. Kissling, head of the refinery depart- 
ment, Wilson & Company, Chicago, was 
in New York during the week. 

Mark Teufel, of the Theurer-Norton 
Provision Company, Cleveland, Ohio, was 
in New York worentiy. 


oe Triplett, manager of Joseph Stern 
& Son, is in Chicago this week on a busi- 
ness trip. 


Frank Boyd, accompanied by Mr. 
Howard, the New Zanesville Packing 
Company, New Zanesville, Ohio, were 


recent visitors to the city. 


S. B. Dietrich, manager of the East Side 
Packing Company, East St. Louis, IIL, 
spent some time in New York and Phila- 
delphia this and last week. 


C. A. Payne, soap department, and R. D. 
Hebb, public relations department, Swift 














MOE LOEB 
New York Meat Trade’s New Official 


Radio 


Broadcaster. And he’s a “mike” star, too! 





& Company, Chicago, were visitors to the 
city this week. 


F, A. Bryan, in charge of the beef de- 
partment of Kingan & Company, Indian- 
apolis, Ind., spent some time in New York 
and Philadelphia during the last few 
weeks. 


U. P. Adams, superintendent of the New 
York city territory, and F. A. Benson, 
superintendent of the country territory, 
Armour and Company, are in Chicago this 
week attending the sales superintendents’ 
meeting of that company. 

Keen interest is being shown at the New 
York Butchers Dressed Meat Company 
and Joseph Stern plants in the Institute of 
American Meat Packers’ series of lectures 
at Columbia University. Seventeen men 
from these plants are commencing the 
series on Thursday of this week. 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending January 29, 
1927: Meat—Manhattan, 3,182 lbs.; Brook- 
lyn, 48 lbs.; total, 3,230 Ibs. Fish—Man- 
hattan, 6,435 lbs. Poultry and game— 
Manhattan, 149 lbs. 

The grand opening of the new sales- 
rooms at 425-435 East 102nd street of the 
A. C. Wicke Manufacturing Company will 
take place on February 15th. These sales- 
rooms are under the direct supervision of 
C. E. Wicke, who is known to the trade 
from coast to coast. A. C. Wicke, who is 
well known to all the old timers, as well 
as to the younger generation, will be on 
hand to welcome the visitors. 


NEW ZAUN BROKERAGE CO. 

The provision brokerage business es- 
tablished and conducted in New York “by 
the late H. C. Zaun has been succeeded 
by H. C. Zaun & Co., Inc., with John S. 
Stowell and Frank M. Monahan in charge. 
Mr. Stowell had been associated with Mr. 
Zaun for several years, and has many 
friends in the trade, while Mr. Monahan 
also adds strength to the new concern 
through his wide circle of friends. 

Mr. Zaun was one of the oldest and 
best-known brokers in the East, and his 
death a few weeks ago was mourned by 
all who knew him. 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Jan. 29, 1927, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Jan. 29. week. 1926. 
Steers, carcasses...... 7,971 7,788 8,448 
Cows, carcasses....... 500 639 1 006% 
Bulls, carcasses ...... 129 108 
Veals, carcasses...... é 9,410 11, 486 
Lambs, carcasses..... 28,173 25,672 26,700 
Mutton, carcasses..... 3,331 3,220 5,066 
Beef cuts, lbs........ 804,803 444,872 248,175 
Pork cuts, Ibs........ 1,321,975 1,292,531 1,557,801 
Local Slaughters: 

COREE. ccccvcccccccces 9, 10,283 9,704 
SUED. 6 0vetvsescncns 13,167 12,452 12,729 
Gere 53,011 53,484 , 
SEY As 4 mada keneceee a 54,910 45,239 


NEW YORK: LIVE STOCK. 
Receipts of live stock at New York for 
week ending Jan. 29, 1927, are reported 
officially as follows: 




















Cattle. Calves. Hogs. Sheep. 

Jersey City ... . 2,916 7,823 8,720 10,160 
New York -»- 1,406 1,480 19,335 8,013 
Central Union .. . 3,451 Xk eres 27,198 
PECL Eee 7,773 11,878 28,065 45,371 
Previous week....... 9,9: 9,794 230 48,376 


29, 
Two weeks ago...... 9,206 14,681 33,879 49,602 
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AM racks, because of the way 

in which they are used, soon 
acquire a coating of grease and 
soot. 
When the accumulation of soot 
and grease becomes too thick, some 
packing plants have made it a 
practice to take the racks off the 
overhead trolley, put them on the 
floor, and scrub with lye. 
But there is no longer need for 
doing this now! Because with 
Meat Packers’ Oakite, which goes 
after the grease and soot quickly 
and thoroughly, it is possible to 
clean them without taking them off 
the trolley. Time and labor are 


Clean 
ham 
trees 


tu, the 








a way! 


saved. Wooden arms and pegs are 
made clean as a whistle, and the 
job is done without any injurious 
effect on workmen’s hands. 

There are many other uses for 
Meat Packers’ Oakite such as 
washing ham boilers, scalding hogs, 
cleaning meat hooks, cutting tables, 
floors and equipment. 


Right now, at the beginning of the 
year, is a good time to find out 
more about the money-saving 
possibilities of Meat Packers’ Oak- 
ite in your plant. Ask for our 
service man to call; or write for 
further information. No obliga- 
tion, of course. 


OAKITE IS MANUFACTURED BY 
OAKITE PRODUCTS, INC., 20A Thames St., New York, N. Y. 
(Formerly OAKLEY CHEMICAL CO.) 


Oakite Service Men, Cleaning Specialists, are located at 


Albany, Allentown, Pa., Altoona, Pa., *Atlanta, Ga., Baltimore, Birmingham, Ala., 
*Boston, Bridgeport, *Brooklyn, Buffalo, Camden, Charlotte, N. C., Chicago, 


*Cincinnati, *Cleveland, *Columbus, O., 


*Dallas, *Davenport, *Dayton, * Denver, 


*Des Moines, *Detroit, Erie, Flint, Mich., Fresno, Cal., *Grand Rapids, Har- 
risburg, Hartford, *Indianapolis, Jacksonville, Fla., *Kansas City, *Los An- 


OAKITE 


geles, Louisville, Rey, *Milwaukee, *Minneapolis, *Montreal, Newark, 
Newburgh, N. Y., New Haven, *New York, *Omaha, Neb., *Oak- 
land, Cal., Philadelphia, *Pittsburgh, Portland, Me., *Portland, 
Ore., Providence, eading, “Rochester, Rockford, ga Island, 
*San Francisco, *Seattle, South Bend, dy bs Louis, 
Sqcaenes, Ill., Syracuse, *Toledo, *Toronto, Tulsa, Okla., 
Utica, Vancouver, B. C., Williamsport, Pa., Worcester. 


“Stocks of Oakite Materials are carried in these cities 


OAKITE 


TRADE MARK A M. U.S. PAT. OFF. 


Industrial Cleaning Materials ana Methods 








A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 
Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 
sae se Di ours 











De Pere Paper Manufacturing Co. 
West De et De Fore, Wise. 


Screenings, Rag Ham m and Water Finish Papers 


Write for prices and samples 








F. C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 








PUTT 


PTT 


For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 
SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 


STOAMUAARDRADAGOGUEULGRGUDEGAEEGAGUGREAUADOGQGROUQCGUOUOREURUUOOTUAULEES 





iCBonncz ¢ 


Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- 
tunities to live-wire men. Must 
understand meat merchandis- 
ing. 


Main Office: 
Metropolitan and Flushing Aves., 
BROOKLYN, N. Y. 











IMITATION MEATS 
For window and counter display 





_, REPRODUCTIONS co. 
York, N. ¥. 











THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, 


Cows, 


Calves, bulk 


Calves, culls, per 100 Ibs.........-..+5. 


$13.50@ 16.00 
9.00@ 12.00 


LIVE SHEEP AND LAMBS. 


Lambs, top 


Lambs, bulk 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
Pigs, under 80 Ibs. 
Good pigs 

Roughs 

Good Roughs 


medium 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
Pigs, 


heavy 


80 Ibs 
under 140 Ibs. 


DRESSED BEE? 
CITY DRESSED. 


Choice, native heavy 
Choice, native light 
Native, common to fair 


@13.75 
11.50@ 13.00 


@aio% 
@20 
@20% 
@2l1 
@20% 


@20 
@23 
@18 


WESTERN DRESSED BEEF. 


Native steers, 600@800 Ibs 

Native choice yearlings, 400@600 lbs 
Western steers, 600@800 lbs 

Texas steers, 400@600 Ibs 

Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


Western. 
No. @23 
No. @20 
No. 3 ri @i6 
No. @30 
No. @27 
No. ¢ @24 
No. : ibs @21 
No. @18 
No. 3 @15 
No. 1 @16 
No. @15 
No. ¢ 
No. 1 
No, 2 chucks 
No. 3 chucks 
Bolognas 
Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@6 Ibs. 
Tenderloins, 5@6 Ibs. 
Shoulder clods 


DRESSED CALVES. 


Prime 
Choice 


Medium 


ai 
@18 
@13 
@l1 
@i2 


City. 
@28 
@23 
@a20 
@32 
@28 
@24 
19 @2s 
16 @21 
15% @16 
16 @17 
14 @15 
@13 
@17 
@l4 
@12 
@i4 
@23 
@18 
@70 
@90 
@ll 


@28 
@25 
@22 
@19 


.-20 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, 
Good lambs 


spring 


Sheep, choice 
Sheep, 


Sheep, 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg 
Hams, 10@12 lbs. avg 
Hams, 12@14 lbs. avg 
Picnics, 4@6 Ibs. avg 
Picnics, 6@8 Ibs. 


PD “> sia enhesanessnesto uss 


medium to good. ............0005- 


@25 
@24 
@22 
@18 
@16 
@10 


.-23 


ae bs) 


@27 


@18 
@19 
@27 
@30 
@29 
@2 
@20 


FRESH PORK. CUTS. 
Pork loins, fresh, Western, 10@12 Ibs. avg.22 
Pork tenderloins, fresh 
Pork tenderloins, 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 Ibs. avg @18 
Butts, boneless, Western @26 
Butts, regular, Western @22 
Hams, Western, fresh, 10@12 lbs. avg @27 
Hams, city, fresh, 6@10 lbs. avg @29 
Picnic hams, Western, fresh, 6@8 lbs. avg.16 @17 
Pork trimmings, extra lean @20 
Pork trimmings, regular 50% lean @12 
Spare ribs, fresh @18 
Leaf lard, raw @15 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 lbs 


@50 
@40 
@i1y 


Black hoofs, per ton 

Striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., 
100 pieces 

Horns, avg. 

Horns, avg. 

Horns, avg. 


. and over, No. 
. and over, No. 
7% oz. and over, No. 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28e 
Fresh steer tongues, l. c. trim’d @38c 
Sweetbreads, beef @65c 
Sweetbreads, veal @1.00 
Beef kidneys @15e 
Mutton kidneys @ 8c 
@25e 
@18c 
@24c 
@10c 


BUTCHERS’ FAT. 


. .300.00@325.00 
- -250.00@275.00 
- -200.00@225.00 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


Beef hanging tenders 
Lamb fries 


Shop fat 
Breast fat 
Edible suet 
Cond. suet 
Bones 


Pepper, white 
Pepper, black 
Pepper, Cayenne 
Pepper, red 
Allspice 


Coriander 
Cloves 
Ginger 
Mace 
Nutmeg 


GREEN CALFSKINS. 
Kip. H kip, 
14-18 18 up 
2.65 3.40 
2.40 3.15 
2.30 
2.05 
1.65 


5-9 9%-12\% 
Prime No. 1 Veals.. 2.15 
Prime No. 2 Veals.. 1.95 
Buttermilk No. 1... 1.80 
Buttermilk No. 2... 1.60 
Branded grubby .... 1.20 1.45 
Number 3 ........... At value 


CURING MATERIALS. 


12%-14 
2.45 
2.20 
2.10 
1.85 

1.95 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal.. 7%4¢ 
Double refined large crystal saltpetre.... 8c 
Double refined nitrate soda, granulated.. 4%c 
In 25 barrel lots 
Double refined saltpetre, granulated...... 6%c 
Double refined saltpetre, small crystal.. 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 
Carload lots: 
Double refined saltpetre, granulated...... 6c 
Double refined nitrate soda, granulated.. 3%c 


DRESSED POULTRY. 

FRESH KILLED. 
Chickens—fresh—dry packed—12 to box.—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib.......25 @28 
Western, 48 to 54 Ibs. to dozen, Ib.......24 @27 
Western, 48 to 47 Ibs. to dozen, Ib.......24 @26 
Western, 36 to 42 Ibs. to dozen, Ib.......28 @25 
Western, 31 to 35 Ibs. to dozen, Ib @25 
Chickens—fresh—dry pkd.—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib 
Western, 48 to 54 Ibs. to dozen, Ib 


February 5, 1927. 


Western, 43.to 47 Ibs. to dozen, Ib 
Western, 36 to 42 Ibs. to dozen, Ib @28 
Western, 31 to 35 Ibs. to dozen, Ib @28 
Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 lbs., lb @33 
Western, 55 to 59 Ibs., Ib @33 
Western, 43 to 47 Ibs., 1 @31 
Western, 30 to 35 @25 
Ducks— 
Long Island, No. 1, bbls 
Squabs— 
White, 11 to 12 Ibs. to dozen, 
Prime, dark, 


@29 


@33 


per Ib @1.00 
SOE MN. Ssh eh oe H0 eke seae 4.00@5.00 


LIVE POULTRY. 


Fowls, colored, per Ib., via express........31 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express 

TG, “WER INO Soo Si ics c didcsccsoduusc 45 
Pigeons, per pair, via freight or express... . 
Guineas, per pair, via freight or express. . 


BUTTER. 
Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 48%@49 
Creamery, seconds @45% 
Creamery, lower grades........5.:...8.000s 421440 43% 


@494 


Extras, per dozen 
Extra firsts 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammecstum sulphate, bulk, delivered per 


Prevod at as double bags, per 100 
lbs. f.a.s. New York 


Blood, dried, 15-16% per unit 

Fish scrap, Ea 11% ammonia, 15% B 
10% B. 

Fish suano, 
10% B. 


Fish scrap, gute 6% ammonia, 38% 
A. P. A., f.0.b. fish factory 


Soda Nitrate, in bags, 100 Ibs. spot 


Seabee, ground, 10% ammonia, 
B. P. L. bulk 


Phosphates. 
4 meal, steamed, 3 and 50 bags, per 


Fh fa, bulk, f.o.b. Baltimore, per 
ton, 16% fi 


Manure salt, 20% bulk, per ton @11.70 
Kalnit; 12.4% bulk, per ton @ 8.70 
Muriate in bags, @33.50 
Sulphate @48.00 


basis 80%, per ton...... 

basis 90%, per ton 
Beef. 

unground 

unground 

Meat Scraps, Ground. 


in bags, 


Cracklings, 
Cracklings, 


50% 
60% 


BUTTER AT FOUR MARKETS. 
Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Jan. 27, 1927: 
January 21 22 2 25 26 27 
Chicago ......47 47 47% 48 4814 
New York ...47% 47% 48% 4814 
Boston 481 481% 49 49 
Philadelphia 4814 ( 49 49 
Wholesale prices of carlots—fresh 
tralized butter, 90 score at Chicago 
46% 46% 47% 47% 48 48 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 
week. week. year. 1927. 1926. 
Chicago ......28,527 26,414 28,628 168,981 
New $a ... 38,803 35,272 38,534 210,177 
13,452 16,678 18,732 58,523 


48% 


cen- 


. 11,286 
509,364 
storage movement (Ilbs.): 
Same 


week day 
last year. 


In Out 
Jan. 27. Jan. 27. 


On hand 
Jan. 28. 
6,074,687 
2,927,951 
1,846,154 
574,375 


11,423,167 


Bost 
Philadelphia . 
Total 





20,671,771 








